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Fresher  foods  —  foods  with  a  more 
natural  flavor — that’s  what’s  needed — 
that’s  what  brings  a  greater  demand  and  bet¬ 
ter  profits  to  those  in  the  canning  industry. 

Will  Canco  closing  machines  help?  Will 
2  C.P.S.  (cans  per  second)  and  more — per¬ 
fectly  sealed — with  no  spills  or  jams — with 
plenty  of  reserve  capacity  for  peak  produc¬ 
tion — give  you  more  speed? 

Ask  the  man  who  uses  a  Canco  400 — the 
standard  of  perfection. 

YourCanco  representative  will  give  you  the 
latest  information  on  closing  machines  and 
Canco  cans. 


AMERICAN  CAN  COMPANY 

CONTAINERS  OF  TIN  PLATE  -  BLACK  IRON  -  GALVANIZED  IRON  -  FIBRE 


METAL  SIGNS  AND 


DISPLAY  FIXTURES 
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1878— FOR  50  YEARS  THE  CANNED  FOODS  AUTHORITY— 1929 


Entered  as  second  class  matter  at  the  Post  Office  at  Baltimore,  Md.  under  Act  of  March  3,  IB^B. 


THE  CANNING  TRADE 


April  8,  1929 


PLANTS 

OF  THE 


PHELPS  CAN  CO 

MANUFACTURERS  OF 

TIN  CANS 

CAPACITY  600  MILLION  CANS  PER  YEAR 

MAIN  OFFICE 

^S^BALTIMOR^  MD. 
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A 


THE 


BRAND  OF 


T  INPLATCa 


H/MBODIES  all  the  qualities  that  consumers  demand 

Every  box  shipped  contains  Tinplates  of  uniform  quality,  flat,  clean, 
square,  evenly  coated  and  of  steel  made  especially  to  our  specification 

Inspection  of  manufacture  always  welcome  —  and  suggestions  from 

customers  heartily  invited 

W e  have  tradition  behind  us  —  confidence  for  the  future  and  will  stand 
behind  our  Tinplates  at  whatever  cost 


C.  1.  F  BUSINESS  NEGOTIATED 
SIZE  —  28"  X  20"  —  A  SPECIALTY 


THE  MCLlNGRimrtl  C? 

cABDrr 

cniTTHlA/iil  TQ 

•ILIN  -  CARDIFF-  Ot/ VL  1  11  WAUfIaC  1  A.B.C.  BXH  EDITION 


CODES - 

BENTLEYS  - 

A.B.C.  8th  edition 
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BUSINESS  ESTABLISHED  1784 
144  year*  in  the  Seed  Business 


1928  Model  Viner 


MAXIMUM  CAPACITY 
AT  ALL  BEATER  SPEEDS 


CONSTANT  speed  drive  to  REEL  thru 
roller  chain  and  live  travellers  mounted 

on  TIMKEN  BEARING  SHAFTS. 


VARIABLE  speed  drive  to  BEAl’ER 
CYLINDER  ONLY 


Patented  March  IS,  1928 

(REEVES  Transiiiistiuiii) 


CHISHOLM-RYDER  COMPANY,  Inc. 

NIAGARA  FALLS,  N.  Y. 

MANUFACTURERS  Of  o  ir 

Green  Pea  Viners 

Can  Markers  Green  Pea  Feeders 

Lift  Trucks  Green  Bean  Snippers 

SPECIAL  MACHINERY  BUILT  TO  ORDER. 

SPECIAL  AGENTS 
JAMES  Q.  LEAVITT  CO. 

Ogden,  Utah 


Green  Bean  Graders 
Green  Bean  Cleaners 
Conveyors 


LANDRETH 
(^EN  SEEDS 


Spot  or  1928  Crop  Seeds 
WE  OFFER 

Peas  Okra  Cabbage  Cucumber 

Corn  Tomato  Spinach  Snap  Beans 

Beet  Squash  Pumpkin  Cauliflower 

or  Any  Other  Varieties  You  May  Want 

FUTURE  OR  1929  CROP  SEEDS 

When  ready  to  place  your  Contract  order  for  delivery  after 
1929  crop  is  harvested,  write  us  for  prices. 

If  we  had  not  grown  good  seeds,  given  fair  prices,  fair  service 
and  careful  attention  to  business,  we  would  not  be  the  oldest 
Seed  House  in  America,  as  this  is  our  1 44th  year  in  the  business. 


D.  LANDRETH  SEED  COMPANY 

BRISTOL,  PENNSYLVANIA 


A.  K.  ROBINS  &  COMPANY,  INC. 
Baltimore,  Md. 


BROWN  BOGGS  FOUNDRY  &  MOH.  CO.,  Ltd. 
Hamilton.  Ontario 
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Save  $140  a  Season  with  the 

New  Peerless  Super  Husker 


Belt  driven 

Peerless  Super  Husker 
Also  made  with 
built-in  motor 


Actual  Operating  Tests  Prove  Its  Great  Economy 


Cut  Your  Costs  in  1929 

With  the  new  Peerless  Super  Husker  you  can  save 
from  $140  to  $300  per  machine  per  season  over 
costs  of  husking  with  old  type  machines. 

A  Certified  Saving 

At  the  plant  of  the  Hoopeston  Canning  Company 
an  impartial,  certified  survey  by  the  A.  C.  Nielsen 
Company,  independent  engineering  accountants, 
showed  net  savings  in  husking  costs  of  26c  to  58c 
per  ton  for  the  new  Super  Husker  over  our  own 
older  machines  and  machines  of  another  make. 
The  plant  was  operating  on  Country  Gentleman 
Corn.  A  copy  of  the  complete  survey  is  yours  for 
the  asking.  These  figures  are  not  simply  guess 
work  and  not  just  someone’s  opinion,  but  repre- 
sent  actual  authentic  savings  certified  by  engineers 
whose  reputation  is  the  highest. 


Super  Results  ^  Super  Earnings 

Speed  —  Easy  Feeding  —  Tremendous  Capacity — 
combined  with  almost  perfect  husking,  butting 
and  silking  make  the  Super  Husker  a  great  money 
saver.  It  is  the  fastest,  strongest  husker  ever  built. 
Steel  gears  and  chains  throughout — a  super'Sturdy 
frame  built  to  withstand  double,  yes  triple,  any 
ordinary  operating  strain,  means  long  life  and 
freedom  from  trouble. 

Get  Ready  Now 

To  increase  your  profits  by  decreasing  husking 
costs.  The  amount  of  your  savings  will  depend 
largely  on  the  number  of  Super  Huskers  you  in- 
stall.  The  new  machines  can  be  placed  in  your 
line  in  the  exact  space  occupied  by  old  Peerless 
Huskers  without  even  changing  pulleys.  One 
Super  Husker  does  more  work  than  two  old 
Standard  Peerless  Huskers,  yet  occupies  slightly 
less  space  than  only  one  of  the  old  machines. 


Write  Us  Today  jor  Complete  Details  and  a  Copy  of  the  Hoopeston  Survey 

SPRAGUE-SELLS  CORPORATION 

A  DIVISION  OF  JOHN  BEAN  MFC.  CO. 

308  WEST  WASHINGTON  STREET  -CHICAGO,  ILLINOIS 

Factories:  BUFFALO,  N.  Y.  HOOPESTON,  ILL. 
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QUALITY  MBBL8 


'  O0<  /,A'  .  X-  - ^  i^E:^^-':::<r  r--:^V'X^X'r  :-'.4^;>,  ■  f|^ 

Th£/  Housed  OF 

excel  Our  Latels 

irvTDesi/f  nn^  are  tKe  Hi/dvest  ^taivdard 

ofy\rt  i  sticylRerl  t  ^r  Con^ercial  \&1  ue. 

Ask  for  our  Superior  Line  for  your  Fancy  Grade. 

StecKer  LitKogreiphic  <2>. 

RocKester;  N.'VT 


It’s  The  Washer  of  The  Day. 


There  are  other  Washers  but  there  is 
^  none  other  that  will  hand 

you  results  equal  to  the 
MONITOR  Universal. 

The  1929  model  is  a  vastly  improved 
machine  over  previous  models.  Every 
point  of  weakness  has  been  overcome  until 
it  is  now  the  perfect  washer. 

It  works  on  Peas,  on  White  Beans  and 
on  Lima  Beans.  It  delivers  them  absolutely 
clean  and  free  of  stone. 

Try  the  machine  out.  You  have  every- 
thing  to  gain  and  nothing  to  lose. 


Canadian  Plant 
HUNTLEY  MFG.  CO.,  Ltd. 
Tillsonburg,  Ont. 


HUNTLEY  MFG.  CO. 

P.  O.  Drawer  25  BROCTON,  N.  Y. 

(Formerly  at  SILVER  CREEK.  N.  Y.) 


SPECIAL  AGENTS 
A.  K.  Robins  &  Co.,  Inc.,  Balto.,  Md. 
King  Sales  &.  Engineering  Co. 

669  Howard  St. 

San  Francisco,  Cal. 

Brown  Boggs  Ltd.,  Hamilton,  Ont. 
Cannon  Supply  Company 
Salt  Lake  City,  Utah 
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A  customer  writes  this  advertisement 

for  US^=“We  have  about  a  dozen  of  your 
AMSCO-JUNIOR  Closing  Machines  in 
operation  for  the  past  year  and  they 
have  given  excellent  satisfaction.  Our 
packers,  who  use  them,  are  very  much 
enthused  over  the  satisfactory  service 
they  are  giving.” 


To  know  how  good 
AMSCO- JUNIORS 
really  are  — 


ask  the 
packers 
who  use 
them. 


MAX  AMS  MACHINES 
For  The  Can-Shop 
360 

Cans  Per  Minute 


Ask  Your  Canmaker  or  Write  Us. 

THE  MAX  AMS  MACHINE  CO.,  New  York  City. 


fl  U.S.Labels 

|y  CONFIDfi^] 

w'i,  m^nm''nmduct 


Proper  packaging  is  among 
the  mo^  vital  of  merchandising 
problems.  “U.S.**  Salesmen  are  experts 
on  all  matters  pertaining  to  labels. 

“U.  S.”  Labels  speed  up  production  because 
they  work  right  on  automatic  labelers. 

Let  us  be  your  label  counsellors. 


The  Uniled  Sl’ales  Prinlinq  &  Lilhoqraph  Co 

r  CINCINNATI  BROOKLYN  BALTIMORE 

55  Beech  St.  98  N.  3rd  St.  439  Cross  St.  . 


The  6rst  Cookers  are  slill 
running.  Patented  1916  M^ith 
thirty  claims  granted. 

Made  durable  out  of  the  best 
steel. 

Cans  roll  gently,  continuous 
while  in  cooker. 

No  water  to  get  dirty  and  soil 
cans. 


Maximum  quality  at  mini¬ 
mum  price. 

Costs  less  to  operate. 

Takes  up  less  floor  space. 
Has  steam  control. 

If  not  satisfactory,  can  be 
returned  and  money  refun¬ 
ded  as  per  our  contract. 


Handles  No.  2*8,  2  ^  ond  3*s  without  change 

Do  not  fail  to  know  more  about  the  Souder  Cooker  before  buying  for 
1929.  Let  us  send  you  our  new  catalogue.  Write  at  once. 

Continuous  Cookers,  Coolers,  Can  Straighteners,  Filling  Tables,  Monel  Crushers 

lUDER  MANUFACTURING  CO.,  Bridgeton,  N.  J. 


provides  with  the  least  time,  labor,  and  expense,  that 
hundreds  of  canners  will  use  nothing  else  for  their  cleaning 
operations. 

Ask  your  supply  man  for 
“WYANDOTTE” 

The  J.  B.  Ford  Co.,  Sole  Mfrs. 
Wyandotte,  Michigan 


Quality  Above  Everything 

;^'-The  fact  remains  that  while  quality  production  is  more  or 
less  influenced  by  the  use  of  modern  equipment,  quality 
will  always  be  determined  by  the  care  with  which  canned 
foods  are  handled  and  processed. 

This  care  is  so  greatly  influenced  by  the  distinctive,  sweet, 
sanitary  cleanliness  which  the  use  of 
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What  do  you  look  for  in  a  Boxer  ? 


High  hourly  production,  low  operating 
cost,  freedom  from  trouble  and  repairs, 
long  life:  All  these  you  get  from 

KYLER  BOXERS — to  a  very  unusual 
degree. 

Advanced  design,  and  materials  and 
workmanship  of  the  very  highest  quality, 
are  responsible  for  the  exceptional 
performance. 

Whatever  you  demand  of  a  Boxer—  a  Kyler 
will  give  it  to  you. 

Let  us  send  complete  details. 


IVe  build  three  models:  Model  P,  motor  drive  --  Model  T,  hand  and  foot  operated  Model  H,  hand  only. 

Westminster  Machine  Works,  Westminster,  Md.,  u.  s.  a. 
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DEPENDABLE 


Unexcelled  plants  and  equipment  at 
strategic  points — 

Closing  Machines  that  "carry  the  load” — 

Research  Laboratories  checking  quality 
and  helping  canners  improve  methods — 

An  organization  of  experienced  can  men 
trained  to  produce  quality  and  render 
service — 


Continental  cans  and  service  are  a  powerful  aid 
to  Packers  who  are  meeting  the  steadily  increas¬ 
ing  demand  for  better  quality  in  all  foods. 


CONTINENTAL  CAN  COMPANY,  Inc 


Executive  Offices:  NEW  YORK:  100  East  42nd  Street  CHICAGO:  111  West  Washington  Street 


Factories  and  Sales  Offices: 


CHICAGO 

BALTIMORE 

JERSEY  CITY 

SAN  FRANCISCO 

ST.  LOUIS 

CINCINNATI 

DETROIT 

LOS  ANGELES 

SYRACUSE 

NEW  ORLEANS 

CLEARING 

SEATTLE 

SAN  JOSE 

PASSAIC 

ROANOKE 

BOSTON 

CANONSBURG 
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The  Canning  Trade 

THE  JOURNAL  of  the  CANNING  and  ALLIED  INDUSTRIES 
Established  1878 


PUBLISHED  EVERY  MONDAY 
BY 


The  Canning  Trade  is  the  only  paper 
published  exclusively  in  the  interest  of 
the  Canned  Food  Paekery  of  the  United 
States  and  Canada.  Now  in  its  fifty- 
first  year. 

Entered  at  Postoffice,  Baltimore,  Md., 


as  second-class  matter. 

TERMS  OF  SUBSCRIPTION 
One  Year  -----  $3.00 

Canada  -----  $4.00 

Foreigrn  -----  $5.00 

Extra  Copies,  when  on  hand,  each,  .10 

Advertising  Rates 
Upon  application. 


THE  TRADE  COMPANY 

ARTHUR  I.  JUDGE 
MANAGER  AND  EDITOR 


107  South  Frederick  Street 
Baltimore,  Md. 


Telephone  Plaza  2698 


Make  all  Drafts  or  Money  Orders  pay¬ 
able  to  The  Trade  Company. 

Address  all  communications  to  The 
Canning  Trade,  Baltimore,  Md. 

Packers  are  invited  and  requested  to 
use  the  columns  of  The  Canning  Trade 
for  inquiries  and  discussions  among 
themselves  on  all  matters  pertaining  to 
their  business. 

Business  communications  from  all  sec¬ 
tions  are  desired,  but  anonymous  letters 
will  be  ignored. 

ARTHUR  I.  JUDGE, 
Editor. 
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EDITORIALS 


DE-BUNKING  tomato  canning— At  the  meet¬ 
ing  of  the  Tri-State  Packers  Association  in  Balti¬ 
more  this  week  someone  remarked  that  tomato 
canning  could  never  be  lifted  out  of  its  troubles  and 
dangers,  because  it  is  the  one  product  which  lends  it¬ 
self  too  easily  to  the  deception  of  the  consumer.  To  us 
that  seemed  to  be  a  very  severe  arrangement  of  that 
whole  branch  of  canning,  and  yet  when  you  listen  to 
some  tomato  canners  of  long  experience  and  promi¬ 
nence,  tomato  canners  who  have  the  reputation  of  con¬ 
ducting  their  business  upon  a  very  high  plane  of  hon¬ 
esty,  one  is  forced  to  wonder  if  the  first  speaker  is  not 
correct.  Men  who  ought  to  know  better  will  tell  you, 
and  tell  you  in  all  honesty,  because  they  believe  it  them¬ 
selves,  that  you  cannot  pack  canned  tomatoes  without  a 
certain  amount  of  juice  added  or  left  in,  as  without'  it 
they  will  not  process  rightly,  or  will  turn  out  slack- 
filled  cans.  Remembering  that  the  tomato  is  85  per 
cent  water,  that  is  juice,  how  can  men  be  that  way? 

They  had  a  cutting  bee  at  this  Convention,  and  the 
canners  crowded  around  the  samples,  examined  them 
carefully,  but  as  regards  the  canned  tomatoes  none  of 
them  seemed  to  consider  that  there  was  too  much  j  uice 
in  proportion  to  the  solids  in  every  one  of  the  samples. 
And  there  were  samples  there  which  graded  94,  or 
fancy.  The  trouble  is  that  everyone  inspecting  them 
looked  at  the  samples  from  the  processing  point  of  view 
and  not  from  the  consumer’s  point  of  view.  Elaborate 
sieves  and  scales,  to  weigh  down  to  the  fraction  of  an 
ounce,  were  provided,  and  the  solid  tomatoes  were  care¬ 
fully  weighed,  after  the  juice  was  drawn  off,  by  means 
of  the  standard  or  specified  sieve.  But  they  never  once 
weighed  the  juice,  to  get  an  approximation  of  the  rela¬ 
tive  weights  of  the  two.  And  one  sample  i,No.  2  can) 
which  we  saw  tenderly  and  almost  lovingly  handled  be¬ 
cause  of  the  perfection  of  the  three  medium  sized, 
whole  tomatoes  thoroughly  ripened  and  carefully 
peeled,  caught  the  eye  of  the  examiner,  and  he  pretty 
nearly  went  into  raptures  over  it,  as  a  can  of  beautiful 
tomatoes.  Three  tomatoes,  and  the  rest  was  juice!! 
Perfect  canning,  the  canners  thought;  but  would  the 


housewife  who  bought  such  a  can  go  into  raptures  over 
those  three  medium-sized  tomatoes,  and  much  juice? 
She  absolutely  and  distinctly  would  not !  What  did  the 
first  speaker  say:  too  much  chance  for  deception? 
Looks  like  he  was  right. 

If  the  canned  tomato  business  is  ever  going  to  get 
onto  a  solid  basis  of  confidence  with  the  general  con¬ 
suming  public,  the  canners  of  those  tomatoes  will  have 
to  discard  such  ideas  as  to  what  makes  a  fine  can  of  to¬ 
matoes  ;  absolutely  discard  this  fatal  idea  of  whole  to¬ 
matoes  and  begin  to  give  the  consumers  value  for  their 
money  in  tomato  meat !  The  buyer  of  a  can  of  tomatoes 
wants  tomato  meat,  MEAT,  and  not  perfection  in  peel¬ 
ing  or  of  the  canning  art  in  keeping  them  whole  and 
beautiful !  Away  with  this  fool  idea  that  you  can  pack 
tomatoes  too  dry.  The  Italians  are  beating  the  Amer¬ 
ican  tomato  canners  at  their  own  game  by  draining  off 
every  bit  of  liquid  they  can  extract  before  filling,  and 
if  they  cannot  get  enough  by  placing  a  draining  board 
ahead  of  the  filler,  they  run  the  tomatoes  into  kettles, 
turn  on  the  heat,  break  down  those  famous  cells  which 
so  many  tomato  canners  are  afraid  to  break,  and  then 
pack  the  heated  tomato  meat  into  cans.  The  result  is 
a  can  filled  with  tomato  meat  and  a  very  minimum  of 
juice. 

There  is  the  bald  truth  about  the  canning  of  toma¬ 
toes,  and  you  can  take  it  or  leave  it,  but  you  are  only 
fooling  yourself  when  you  think  that  you  can  avoid  it, 
and  keep  the  tomato  market  in  the  condition  it  ought 
always  to  be  in.  If  the  Italians  can  do  it,  and  they  are 
doing  it,  so  can  the  American  canners,  and  it  would  be 
the  cheapest  and  best  thing  they  could  do  for  their  in¬ 
dustry.  They  can  afford  to  pack  them  that  way,  and 
they  cannot  afford  to  pack  them  in  the  old,  sloppy  way. 
We  are  in  a  new  day  of  canned  foods  production  and 
consumption;  other  items  of  canned  foods  are  study¬ 
ing  and  accomplishing  improvements  in  their  products, 
and  canned  tomatoes  must  do  that  also.  Unless  the  to¬ 
mato  canners  do  their  product  will  continually  sink 
deeper  and  deeper  into  popular  disapproval,  as  the 
other  products  improve. 

The  job  which  every  tomato  canner  has  before  him 
in  1929  is  to  keep  out  of  his  canned  tomatoes  every  bit 
of  juice  he  can  squeeze  out ;  to  pack  every  can  as  full  of 
tomato  meat  as  possible.  If  intentions  are  correctly 
read  now,  unless  that  action  is  taken  with  the  1929  to- 
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mato  pack,  there  will  be  entirely  too  many  cans  of  to¬ 
matoes  packed  this  coming  season.  Not  too  many  to¬ 
matoes,  but  too  many  cans. 

It  is  all  a  question  of  factory  procedure,  how  to 
handle  the  tomatoes  to  get  the  meat  into  the  cans  and 
the  juice  left  out.  To  do  that  you  must  get  away  from 
the  whole  tomato  idea.  That  is  going  to  be  hard,  be¬ 
cause  while  you  have  seldom  accomplished  it,  it  has 
been  your  dream-castle  towards  which  you  have  always 
worked.  But  if  you  ever  get  away  from  it,  we  promise 
you  one  thing:  disarming  the  buyers  of  the  worst  club 
they  ever  had  to  beat  down  your  prices.  Whenever  the 
broker  or  the  buyer  wanted  21/0  to  5c  per  dozen  off  the 
price  (and  when  haven’t  they  wanted  it?)  they  just 
trotted  out  this  old  whole  tomato  bogy,  showed  you 
that  the  tomatoes  were  not  all  whole,  and  immediately 
you  threw  up  your  hands  and  they  proceeded  to  put 
their  own  price  upon  your  product.  Canners  have  lost 
millions  of  dollars  every  year  because  their  tomatoes 
w'ere  not  whole,  when  not  a  consumer  in  the  land  con¬ 
cerned  herself  in  the  least  about  the  wholeness,  but 
would  have  welcomed  more  tomato  meat. 

So,  discarding  this  nightmare,  not  being  afraid  to 
break  down  whole  tomatoes,  nor  the  cells  of  tomatoes, 
and  filling  the  cans  plumb  full  of  well-drained  tomato 
meat,  you  start  over  to  really  can  tomatoes.  Of  course, 
the  tomatoes  must  be  carefully  handled,  carefully  trim¬ 
med  after  skinning,  hard  cores  and  green  parts,  or 
black  spots,  cut  out,  and  only  good  tomato  meat,  such 
as  you  would  use  for  your  own  table,  placed  in  the  cans. 
The  cans  can  be  filled  with  no  danger  of  slack  filling. 
The  canner  who  understands  his  business  will  find  no 
trouble  in  that. 

Will  you  get  more  money  for  such  a  can?  If  you  do 
not  it  is  your  own  fault,  because  they  will  be  worth 
more  money.  If  you  listen  to  your  broker  and  to  your 
buyer  and  give  no  consideration  to  the  ultimate  consu¬ 
mer,  who  must  be  the  only  one  to  consider,  you  will 
have  trouble  getting  to  this  improved  state.  It  takes 
courage  to  be  good.  But  you  will  be  a  whole  lot  happier 
in  the  knowledge  that  you  are  building  up  solidly  a 
business  in  canned  tomatoes  that  must  grow  and  grow 
and  keep  you  busy  every  year  that  you  care  to  continue 
W’orking  at  it. 

What  will  you  do  with  the  juice?  Well,  don’t  worry 
too  much  about  this  juice.  It  is  the  juice  that  is  hurt¬ 
ing  canned  tomatoes ;  so  get  rid  of  it.  But  if  you  want 
to  save  it,  and  it  is  worth  saving,  run  it  in  with  your 
cyclone  j  nice,  boil  it  down  and  make  pulp  out  of  it.  But 
don’t  pack  pulp  with  canned  tomatoes.  Pulp  is  a  par¬ 
tially  prepared  article  of  food,  and  canned  tomatoes  are 
fresh  tomatoes,  and  the  two  do  not  mix.  Some  day 
some  forward  looking  canner  will  prepare  stewed  to¬ 
matoes  ready  to  heat  and  place  upon  the  table;  some 
prepared  with  onions,  some  with  bread  crumbs,  and  in 
various  ways  to  suit  the  taste ;  but  a  prepared  dish  of 
tomatoes,  ready  to  serve.  And  thep  they  will  be  able 
to  use  this  juice.  But  as  long  as  you  are  serving  the 
housewife  with  the  raw  products  from  which  she  is  to 
prepare  the  dish  as  she  likes  it,  give  her  the  products 
unmixed. 

IF  YOU  THINK  CASH  DISCOUNTS  DON’T  MEAN 
ANYTHING,  READ  THIS 

The  National  Association  of  Credit  Men  have 
issued  a  brief  but  very  useful  statement  showin'’’ 
what  it  amounts  to  in  a  year  to  take  all  your  cash 
discounts.  On  the  smallest  discount  you  can  make  9 


per  cent  per  year  and  so  on  up  to  54  per  cent,  when  the 
discount  is  as  much  as  3  per  cent. 

For  example,  a  business  that  takes  advantage  of  the 
discount  of  2  per  cent  for  ten  days,  or  thirty  days  net, 
earns  36  per  cent  on  its  money  per  annum,  and  a  busi¬ 
ness  that  takes  advantage  of  3  per  cent  ten  days,  thirty 
days  net,  earns  54  per  cent.  'The  2  per  cent  ten  days 
net  thirty  means  that  the  buyer  is  ordinarily  allowed 
ten  days,  but  when  he  does  not  take  advantage  of  his 
discount  and  takes  thirty  days,  he  takes  twenty  days 
more  than  he  really  needs  and  therefore  pays  2  per 
cent  for  this  twenty  days’  use  of  his  money.  There 
are  eighteen  such  twenty-day  periods  in  a  year,  which 
means  that  he  is  paying  at  the  rate  of  36  per  cent  an¬ 
nually  or,  conversely,  making  that  much  money  by  tak¬ 
ing  the  cash  discount. 

The  following  table  is  an  interesting  exhibit  of  what 
these  cash  discounts  may  mean  to  any  business: 

Per  Annum 


V2  per  cent  10  days — net  30  days .  9  per  cent 

1  per  cent  10  days — net  30  days . 18  per  cent 

IV2  per  cent  10  days — net  30  days . 27  percent 

2  per  cent  30  days — net  4  mos .  8  per  cent 

2  per  cent  10  days — net  60  days . 14  per  cent 

2  per  cent  30  days — net  60  days . 24  per  cent 

2  •  per  cent  10  days — net  30  days . 36  per  cent 

3  per  cent  10  days — net  4  mos . 10  per  cent 

3  per  cent  30  days — net  60  days . 36  per  cent 

3  per  cent  10  days — net  30  days . 54  per  cent 


CANNED  CARROTS  SHIPPED  TO  FLORIDA 

ERE  is  a  clipping  from  “Everson  Valley  Home,” 
published  in  Washingtn  State: 

“The  past  week  has  seen  a  large  movement  of 
canned  foods  from  Everson  to  eastern  points. 

The  Carnation  Milk  Products  have  shipped  a  large 
number  of  cars  as  well  as  boat  consignments  and  the 
local  cannery  have  shipped  several  thousand  cases  in 
their  annual  spring  clean-up. 

One  interesting  item  was  consignments  of  fancy  car¬ 
rots  to  Tampa,  Florida,  and  Charleston,  S.  C. 

The  finding  of  markets  like  these  of  vegetable  prod¬ 
ucts  of  the  Nooksack  Valley,  combined  with  the  repu¬ 
tation  the  local  cannery  enjoys  for  quality  products, 
will  mean  that  these  products  will  need  to  be  grown 
more  extensively  in  the  future.” 

HERE  IS  EFFICIENCY 
Fish  Canners  Use  Even  the  Scales  of  the  Fish. 

Portland,  Me.,  March  9 — The  boast  of  the  modern 
meat-packing  industry,  that  all  the  pig  is  utilized  ex¬ 
cept  its  squeal,  is  now  followed  by  the  announcement 
of  the  Maine  fishing  industry,  that  all  the  fish  is  being 
utilized,  even  its  scales. 

Pearl  essence  plants  here  and  at  other  points  along 
the  Maine  coast  are  offering  seven  cents  a  pound  for 
fish  scales,  and  tons  of  sc^es  formerly  discarded  by 
fishermen  have  been  sold  this  season  at  a  total  price  es¬ 
timated  at  $250,000. 

One  hundred  pounds  of  the  scales,  for  which  the  es¬ 
sence  factories  pay  $7,  are  required  to  produce  one 
pound  of  pearl  essence,  valued  at  $125  in  the  New  York 
market.  The  essence,  after  elaborate  processing,  is 
used  in  the  manufacture  of  beads,  necklaces  and  mis¬ 
cellaneous  jewelry. 
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FACTS/ 

\F.  O.  Mitchell  &  Bro.,  Perryman,  Maryland,  the  j 
largest  packers  in  the  world  of  highest  quality  / 
whole  -  grain  corn,  after  using  TUC  Hashers  / 
i  for  four  seasons,  says:  / 


“In  1928  our  9  Motor-driven  TUCS  did 
better  work  than  they  ever  did  before, 
delivering  the  com  to  our  cutting  room 
without  any  mutilation  at  all,  and  in  ex¬ 
cellent  condition  for  the  packing  of  our 
very  best  quality  of  whole- grain  shoe 
peg  com,** 


“FACTS!” 

reveals  some  start¬ 
ling  savings  in  the 
packing  of  Com. 


You  can  get  the  facts  in  booklet 
form  which  presents  the  records 
in  figures  made  by  Eight 
Canners  who,  together, 
pack  more  than 

10  Per  Cent 

1  of  all  the  corn  canned.  i 


You  can  get  a  copy 
0/ “FACTS!”  by 
writing  us.  This  in¬ 
volves  no  obligation 
on  your  part. 


The  United  Company 


Continental 
Trust  Building 


HUSKER 


Baltimore 

Maryland 
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A  Full  Report  of 

The  Maryland  Canners  &  Field  Men’s  School 

Held  under  the  Auspices  of  the  College  of  Agriculture  and  Agriculture  Elxtension  Division 
of  the  University  of  Maryland,  in  Co-operation  with  the  Tri-State  Packers  Association 

February  19th,  20th  and  21st,  1929 
at  College  Park,  Md. 


Note. — The  following  is  the  official  report  of  the  1929  Canners  School,  furnished  by  Professor  F.  W.  Geise,  Professor 
of  T)~uck  Crops  at  University  of  Maryland;  and  while  mimeographed  copies  of  it  have  probably  been  sent  to  all  Maryland 
canners,  there  is  so  much  definite,  usable  information  of  value  to  canners  everywhere,  that  we  believe  that  it  is  well  worth 
reproduction  on  these  pages.  Here  every  grower  will  have  expert  advise  and  direction,  and  canners  will  learn  better  how 
to  instruct  their  growers  in  the  care  and  treatment  of  crops  for  canning  purposes.  This  is  the  kind  of  information  that  is 
ahvays  valuable,  returning  dollars  and  cents  in  better  crops  and  improved  qualities.  Some  of  this  has  already  been  pub¬ 
lished,  but  ive  give  it  here,  in  whole,  for  ready  reference. — The  Editor. 


(Continued  from  Last  Week.) 


6.  Dusting  has  given  good  results  in  our  experience 
and  has  several  advantages  over  spraying,  particularly 
where  a  large  number  of  fields,  distant  from  the  cen¬ 
tral  packing  house  must  be  treated  with  a  given  time 
limit.  Dusters  in  all  sizes,  each  efficient  for  its  type, 
are  available.  Speed  of  operation,  adaptability  to  a 
wide  range  of  conditions  (including  type  of  soil  and 
weather  influence  on  traction,  rough,  hilly  ground,  ab¬ 
sence  of  adequate  water  supply  for  spraying),  and  mo¬ 
bility  are  some  of  the  advantages  of  the  duster.  Use 
the  type  suited  to  the  acreage. 

7.  For  dusting  use  1  pound  of  magnesium  arsenate 
to  3  to  5  pounds  of  lime.  Apply  10  to  15  pounds  per 
acre  or  use  a  commercially  mixed  copper-arsenic-lime 
dust  consisting  of  approximately  20  per  cent  copper 
sulphate  (the  finely  ground  copper  sulphate  or  the 
equivalent  of  monohydrated  copper  sulphate)  20  per 
cent  calcium  arsenate  and  60  per  cent  of  hydrated  lime. 
Use  10  to  15  pounds  per  acre. 

8.  In  general,  it  is  advised,  that  factory  mixed  dust 
be  purchased  unless  a  self -mixing  duster  is  used.  In  all 
cases  purchase  the  best*  materials  available.  This  ap¬ 
plies  equally  to  spraying  materials. 

9.  Adjust  the  discharge  pipes  so  that  they  will  lie 
close  to  the  ground  and  direct  the  nozzles  backward 
and  slightly  upward.  Cut  down  the  air  blasts  so  that 
the  plants  are  not  whipped  about. 

10.  The  number  of  applications  (dust  or  spray)  will 
depend  upon  the  abundance  and  distribution  of  rains, 
grow'th  of  plants  and  the  spread  of  migration  of  bee¬ 
tles  into  fields  over  a  short  or  long  period ;  usually  ap¬ 
plications  at  8  to  10  day  intervals  are  necessary. 

11.  Applications  should  be  discontinued  when  the 
pods  of  green  beans  are  formed.  In  case  later  applica¬ 
tions,  due  to  continued  migration  into  the  field,  are 
necessary,  extra  care  should  be  exercised  in  washing 
cannery  beans.  Those  going  directly  to  the  consumer 
should  be  sprayed  with  pyrethrum  instead  of  arsen- 
icals,  if  applications  after  the  pods  are  formed  are 
necessary. 

12.  Plow  down  fields  after  the  crop  is  picked  to  de¬ 
stroy  any  stages,  particularly  pupae,  that  may  be  on 
the  plants.  Use  a  wide-bottom  plow,  such  as  has  been 
devised  and  placed  on  the  market  for  corn  borer  con¬ 
trol. 


13.  The  changes  from  last  year’s  recommendations 
are  to  bring  them  in  harmony  with  Federal  recom¬ 
mendations.  Calcium  arsenate  gave  good  control  in 
most  cases  last  year,  but  due  to  injury  by  some  types 
under  certain  conditions  it  is  thought  best  to  discon¬ 
tinue  its  use,  except  in  the  copper-lime  combination, 
until  more  is  known  about  the  standardization  of  the 
poison  and  the  conditions  that  bring  about  injury. 

Discussion :  Spraying  during  blossoming  is  liable  to 
cause  dropping. 

The  beetle  will  attack  soy  beans,  in  some  cases  caus¬ 
ing  about  as  much  injury  as  on  stringless  beans. 

Hand  dusters  or  sprayers  have  been  found  very  use¬ 
ful  to  catch  untreated  strips  behind  power  machines. 

Round  Table  Discussion 

1.  How  many  diseases  cause  any  great  amount  of 
damage  and  how  can  they  be  controlled? 

Anthracnose  and  bacterial  blight  are  the  two  most 
important  diseases  in  Maryland.  Use  disease-free  seed 
from  the  West  and  rotate. 

2.  Are  any  varieties  of  beans  resistant  to  disease? 
Refugee  is  somewhat  resistant  to  blight,  but  very 

susceptible  to  mosaic.  Giant,  Burpee’s  and  Full  Meas¬ 
ure  are  mediumly  resistant  to  blight. 

3.  Would  copper  added  to  beetle  dust  control  dis¬ 
ease? 

Very  little  information  for  snap  beans.  It  would 
help  in  the  control  of  lima  bean  diseases. 

4.  What  is  the  danger  from  mosaic  in  Maryland  ? 
Very  little  observed,  even  when  diseased  seed  were 

used. 

5.  Will  anthracnose  live  over  in  the  land? 
Preliminary  experiments  indicate  that  it  will. 

6.  Is  crop  rotation  necessary  to  control  bean  dis¬ 
eases? 

Incomplete  evidence,  but  seems  highly  desirable. 

7.  What  is  the  best  Western  source  of  seed? 

Idaho  is  probably  the  best  source  with  a  developed 

industry. 

8.  How  many  diseases  are  carried  in  the  seed? 
Anthracnose,  bacterial  blight  and  mosaic  are  the 

three  most  important. 

9.  Should  seed  be  treated  with  the  new  dusts? 

Not  recommended. 


Chapman  Machines 
Cannbg  Peas 


Complete  Canning 
Equipment 

Berlin  Chapman  Company  make  21 
different  machines  for  canning  peas. 
There  is  a  Berlin  Chapman  machine  for 
every  operation  in  a  pea  canning  factory. 

If  you  want  an  entire  line  of  pea  ma¬ 
chinery  Berlin  Chapman  has  it.  If  you 
want  one  pea  machine  Berlin  Chapman 
has  it.  No  matter  what  your  canning 
machinery  problem  is  Berlin  Chapman 
has  a  machine  which  solves  the  problem. 
Berlin  Chapman  makes  a  complete  line 
of  machinery  for  canning  peas,  corn, 
tomatoes,  beans  and  milk. 


Berlin  Chapman  Pea  Regrader  regrades  all  of  your  peas  and  eliminates 
the  loss  due  to  carrying  over  the  peas  into  the  next  size  larger  screen. 
Peas  are  graded  for  size  over  one  screen,  then  the  next  size  larger  peas 
are  regraded,  thus  accomplishing  a  real  regrade  and  saving  all  the  money 
previously  lost  by  peas  being  carried  over  into  larger  screen. 


Berlin  Chapman  Pea  Blanchers  are  so  constructed  that 
water  is  cleaned  while  machine  is  in  operation  by  special  sludg¬ 
ing  device  as  well  as  special  skimming  device.  Every  part 
of  this  Blancher  is  accessible  both  inside  and  outside  of 
drum.  Note  manhole  on  lower  part  of  end. 


PEA  WASHER 

After  making  both  the  shaker  and  rotary  type  of  pea 
washer  we  discarded  the  shaker  type  as  we  found  the  rot¬ 
ary  type  of  pea  washer  to  be  far  superior. 


BERLIN  CHAPMAN  CO 


Berlin,  Wisconsin 


WCANNING%^  MACHINERY 

I  Single  Unit  or  Jt  Complete  Canning  Plant 
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10.  Will  manganese  increase  the  string  bean  crop? 
How  and  when  should  it  be  applied? 

Probably  of  no  value  in  this  section. 

11.  What  factors  increase  the  prevalence  of  seed 
corn  maggot  on  beans? 

Turning  down  green  manure  crops  immediately  be¬ 
fore  planting  might  cause  more  trouble. 

12.  Will  the  beetle  be  worse  this  year  than  last? 

It  should  be  more  widespread  and  destructive. 

13.  Should  spraying  or  dusting  begin  early  whether 
the  beetle  is  present  or  not  ? 

Begin  soon  after  the  first  beetles  appear. 

14.  How  many  acres  will  a  four-row  power  duster 
handle  if  the  fields  run  from  three  to  ten  acres  in  size? 

Four  acres  per  hour  of  continuous  dusting. 

15.  Are  all  commercial  calcium  arsenic  dusts  suit¬ 
able  for  beetle  control? 

No.  Some  cause  severe  burning. 

16.  Is  dusting  at  one  time  of  day  more  likely  to 
cause  burning  than  at  another  time? 

Not  necessarily. 

17.  Can  dust  be  applied  successfully  when  the  wind 
is  blowing  if  a  power  duster  is  used? 

A  trailer  should  be  used  if  the  wind  is  blowing. 

18.  Would  a  trailer  help  in  dusting  for  beetles? 

Yes,  but  it  should  be  supported  by  rods,  so  that  it 

does  not  drag  on  the  vines. 

19.  How  many  applications  on  an  average  are  neces¬ 
sary  for  beetle  control? 

It  will  probably  take  about  four  applications.  Spray 
or  dust  every  7  to  10  days. 

20.  What  is  the  best  type  of  duster  for  large  acre¬ 
ages  ? 

Some  suitable  type  of  power  machine. 

21.  What  is  the  most  efficient  way  to  handle  string 
beans  from  vine  to  factory  ? 

Handling  in  bags  is  the  general  practice. 

22.  How  much  uniformity  is  there  in  appearance 
and  ripening  of  lima  beans? 

Very  little  information  available.  There  is  some  va¬ 
riation  even  within  varieties. 

23.  What  is  the  control  for  mildew  and  blight  of 
lima  beans? 

Rotate,  and  in  extreme  cases  use  copper  in  conjunc¬ 
tion  with  beetle  treatment.  Do  not  cultivate  when  the 
vines  are  damp. 

TOMATOES 

Chairman,  Mr.  E.  A.  Montell,  Camden,  N.  J. 

“A  Study  of  the  Factors  Responsible  for  Disintegration  of 
Canned  Tomatoes” 

By  Drs.  C.  M.  Conrad  and  C.  O.  Appleman 
College  Park,  Md. 

The  factors  studied  were  those  usually  encountered 
in  the  canning  industry,  including  (a)  storage  out¬ 
doors  and  in  cold  room  before  working  up,  (b)  time 
of  scalding,  (c)  ripeness  of  fruits,  (d)  size  of  fruit, 
(e)  time  from  packing  of  cans  to  sealing,  and  (f)  ef¬ 
fects  of  after-cooking.  Each  of  these  factors  was 
varied  over  the  extremes  and  the  resulting  effect  on  the 
break-up  of  the  fruit  was  noted.  Simultaneously  a 
study  was  made  of  the  cementing  substances  (pectic 
constituents)  which  make  the  tissues  cohere.  These 
substances  are  broken  down  and  decomposed  more  or 
less  under  the  different  conditions.  The  studies,  which 
are  still  of  a  preliminary  nature,  have  indicated  that 
conditions  which  lessen  decomposition  of  the  cement¬ 
ing  substances  also  help  to  prevent  break-up  of  the 
fruits  on  canning.  The  most  important  conditions  in 


this  respect  appear  to  be  the  following :  (a)  Minimum 
period  of  scalding,  (b)  the  earliest  stage  of  ripeness 
consistent  with  trade  requirements,  (c)  immediate 
sealing  in  cans  after  scalding  the  fruit,  and  (d)  rapid 
cooling  after  processing. 

“Tomato  Plants  and  How  We  Produce  Them” 

By  H.  W.  Pearson,  Bridgeville,  Del. 

More  experience  has  been  had  with  pepper  plant 
production  than  with  tomatoes,  and  the  following  re¬ 
port  gives  the  method  which  has  been  successfully  used 
with  this  crop.  The  methods  used  in  plant  production 
of  the  two  crops  are  so  nearly  the  same  that  the  fol¬ 
lowing  procedure  is  equally  applicable  for  tomatoes. 

The  best  results  have  been  secured  with  beds  heated 
by  hot  water.  The  boiler  house  is  located  at  the  lowest 
point  of  the  grade  and  is  sufficiently  deep  to  allow  the 
outlet  on  the  boiler  to  be  below  any  pipe  in  the  plant 
beds.  A  unit  of  10  beds,  10  feet  wide  and  100  feet 
long,  was  operated  with  one  boiler  with  a  rating  of 
6,925  feet.  The  beds  are  made  of  a  good  grade  of  oak, 
inches  by  12  inches  by  10  feet,  with  cross  pieces 
every  3  feet  to  carry  the  muslin.  The  12-inch  boards 
are  used  in  front  as  well  as  at  the  back  of  the  beds.  The 
side  and  end  boards  are  staked  every  5  feet  with  2x3- 
inch  stakes,  30  inches  long.  Experience  has  shown  that 
it  is  best  to  use  a  good  grade  of  muslin  with  the  strips 
running  the  entire  length  of  the  bed.  The  muslin  is 
nailed  to  one  side  and  allowed  to  hang  over  the  other, 
with  an  inch  and  a  quarter  pipe  in  a  hem  for  a  weight. 

The  pipes  in  the  beds  were  covered  with  three  inches 
of  soil  and  two  inches  of  a  mixture  of  stable  manure 
and  good  soil.  Thirty-six  quarts  of  dry  fish  were  sown 
on  each  bed  and  this  was  covered  with  one  inch  of  good 
soil. 

The  seed  was  planted  about  five  days  after  the  heat 
was  started.  The  rows  were  five  inches  apart  across 
the  bed  and  the  seed  was  planted  about  one-half  inch 
deep,  five  or  six  seed  to  the  inch.  This  gave  a  stand  of 
about  four  plants  to  the  inch.  Some  were  thinned  to 
two  plants  to  the  inch,  but  the  unthinned  seemed  to  be 
equally  as  good  as  the  thinned.  Every  bed  produced 
about  50,000  plants. 

The  beds  which  have  been  used  for  tomato  plants 
are  built  in  the  same  way  as  those  described  above,  but 
are  not  heated.  About  two  inches  of  good  manure  has 
been  used  instead. 

The  36-inch  muslin  used  costs  I41/2C  per  yard  and 
will  last  about  three  years.  It  does  not  pay  to  treat 
with  any  of  the  paraffin-like  preparations. 

(Mr.  Ray  Taylor,  of  Thurmont,  Md.,  who  was  sched¬ 
uled  to  talk  on  tomato  plant  production,  was  not  pres¬ 
ent,  but  Mr.  L.  M.  Goodwin  reported  that  his  method 
was  to  start  the  plants  in  a  greenhouse  and  then  trans¬ 
fer  to  flats  in  glass-cover  cold  frames.  The  plants  are 
spotted  2  by  2  inches  in  the  flats.  The  growers  take  the 
flats  to  their  farms  in  order  to  avoid  pulling  the  plants 
until  ready  for  use.  The  plants  raised  in  this  manner 
gave  better  results  than  Southern-grown  plants.) 

“The  High  Points  of  Production — Constructive  Methods” 

By  Mr.  L.  M.  Goodwin,  Canning  Crops  Specialist 
Denton,  Md. 

The  cure  in  tomato  production  is  through  greater 
yields  per  acre,  and  the  use  of  fertilizers  is  one  of  the 
most  important  considerations  in  increasing  yields. 
The  average  application  in  the  State  is  probably  under 
500  pounds  per  acre.  It  has  been  demonstrated  that  in 
addition  to  humus  in  one  form  or  another,  it  will  pay 
to  use  from  800  to  1,000  pounds  of  a  good  grade  fer- 
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AVARS 

Latest  Model 
New  Perfection 
PEA  and  BEAN 
FILLER 

Only  Filler  on  market  with  slow¬ 
ly  revolving  Hopper. 

Hopper  revolves  slowly  in  op¬ 
posite  direction  from  the  way  fill¬ 
ing  pockets  revolve  insuring  ab¬ 
solute  uniform  fill. 

No  Can  No  Fill  attachment  that 
works  perfectly. 

Fills  all  grades,  even  small  sticky 
peas  without  any  variation  in 
the  fill. 

For  WHOLE  GRAIN. CORN  and 
HOMINY  as  well  as  Beans. 

WHAT  USERS  SAY 


Manufacturers  of 

Tomato  Fillers 
Tomato  Trimmer,  Corer 
and  Scalder 
Tomato  Washer 
Hot  Water  Exhauster 
Cooker 

Rotary  Syrupers 
Corn  and  Milk  Shaker 
Liquid  Plunger  Fillers 
Beet  Topper 
Beet  Grader 
Beet  Splitter 
Beet  Ouarterer 
Beet  Sheer 
Process  Clock 
Can  Sterilizer 
Can  Cleaner 
Angle  Hanger 
Friction  Clutch 

AVARS  MACHINE  COMPANY,  Salem,  New  Jersey 


J.  SMITH  MICHAEL 
Shoe  Peg  Corn 

ABERDEEN,  MD.  NOV,  19,  1938 

Ayars  Uaoblne  Oo., 

Salem,  H.  J. 

Gentlemen: 

After  using  your  1928  No.  1  Pea  Filling  Machine,  for 
whole  grain  corn,  wish  to  state  it  has  given  100^  service  as 
well  as  work.  If  I  were  in  the  market  for  more  fillers,  I 
would  not  consider  any  other  make. 

Yo\tt*s  very  truly. 


iltli  Mio 


JSlt/BP 


fi. 
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tilizer,  such  as  a  5-8-10.  On  heavy  soils  all  of  this 
should  be  broadcast.  On  the  lighter  soils  that  are  not 
capable  of  holding  enough  nitrogen  to  last  the  entire 
season,  it  would  seem  well  to  make  a  later  side  dress- 
ing. 

Results  of  thirty-nine  demonstrations  in  growing 
plants  under  cloth  last  year  seem  to  justify  the  extra 
expense  and  effort  to  get  the  plants  in  the  field  earlier. 
Plants  set  in  the  field  early  make  a  better  growth  and 
get  more  fruit  set  before  they  are  affected  by  the  un¬ 
favorable  conditions  of  mid-season.  Plants  set  around 
May  20th  have  given  yields  of  from  two  to  three  tons 
per  acre  more  than  plants  set  the  first  part  of  June. 

The  diagram  and  directions  on  the  following  page 
give  the  method  of  construction  of  the  recommended 
type  of  cold  frame.  The  principal  changes  this  year 
are  the  12-inch  front  and  cross  pieces  every  3  feet  in¬ 
stead  of  the  6-inch  front  and  cross  pieces  at  6-foot 
intervals  as  recommended  last  year. 

Sides  and  Ends — 12-inch  board  rough  lumber. 

Posts— 2x2  inches,  2  feet  long. 

Cross  pieces  to  support  cloth  and  roller — 1x2  inches,  6  feet  long. 

Strip  on  north  side  of  bed  to  which  cloth  is  fastened — 1x4  inches. 

Roller— ^loth  fastened  between  two  lx2-inch  strips,  break  joints  to  make 
continuous  roller.  Best  to  use  planed  lumber  for  roller. 

Cloth — A  fairly  heavy  grade  of  unbleached  muslin  (do  not  use  cheese  cloth), 
two  yards  wide  or  two  one-yard  widths  can  be  sewed  together.  When  the  cover 
is  down  the  roller  should  hang  over  the  edge  of  the  frame,  thus  holding  the 
cover  firmly  and  preventing  the  wind  getting  under  it.  Ix)ops  of  fish  cord 
are  sewed  to  the  six-foot  margins  and  these  are  slipped  over  nails  driven  into 
the  frame  to  hold  the  cloth  in  position. 

(For  instruction  on  Management,  see  Maryland  Extension  Bulletin  No.  40.) 

“Results  of  Tomato  Variety  Testing — What  It  Means” 

By  Prof.  Fred  W.  Geise,  College  Park,  Md. 

The  summary  of  25  variety  tests  over  a  three-year 
period,  as  shown  in  the  accompanying  tables,  shows 
that  the  behavior  of  Greater  Baltimore,  Columbia,  In¬ 
diana  Baltimore,  and  Tri-State  warrants  their  being 
grouped  as  a  Greater  Baltimore  type. 

The  Marglobe  has  given  better  results  in  the  Coastal 
plain  sections  and  the  Greater  Baltimore  type  in  the 
Piedmont. 

TOMATO  VARIETY  TESTS 

Summary  Statement  and  Conclusions — 25  Tests — 3-Yr.  Average 


College  Park '27 

Degree  of 

yield  in  cases 

VARIETY 

Yielding  Capacity 

resistance  to 

No.  2  per  ton 

Coastal  Plain  Piedmont  Fusarium  Wilt 

Raw  Stock 

tons/acre  tons/acre 

Greater  Baltimore 

7.3  9.5 

non-resistant 

36.6 

Columbia 

7.2  9.5 

very  resistant 

.30.1 

Indiana  Baltimore 

7.2  9.6 

non-resistant 

36.0 

Tri-State 

6.9  •  9.6 

non-resistant 

34.1 

AVERAGE  (Gr.Balto.type)  7.16*  9.6* 

Marglobe 

7.6  8.6 

very  resistant 

40.9 

Bonny  Best 

6.8  7.6 

non-resistant 

37.7 

Stone 

6.4  8.3 

non-resistant 

34.4 

Norton 

6.6  8.8 

resistant 

36.0 

*The  first  four 

varieties  show  similar 

yield  trends  and  are  grouped  and 

treated  as  a  single  unit — namely.  Greater  Baltimore  type. 

Relative  time 

Relative  time  Largest  amount 

VARIETY 

of  first  between  first  and 

harvested 

harvest 

last  harvest  at  one  picking 

Greater  Baltimore 

Medium 

47  days 

24.06% 

Columbia 

Medium 

Indiana  Baltimore 

Medium 

46  days 

24.63% 

Tri-State 

Medium 

46  days 

19.72% 

Marglobe 

Early-Medium 

48  days 

24.23% 

Bonny  Best 

Early 

89  days 

.30.69% 

Stone 

Late 

46  days 

22.66% 

Norton 

Late 

Round  Table  Discussion 

1.  What  is  the  best  method  of  maintaining  seed 
stock  for  tomatoes? 

Hill  selection  of  best  hills ;  row  tests  of  outstanding 
hills;  elimination  of  weak  and  combination  of  strong 
hills. 

2.  Should  seed  be  treated?  With  what? 

Some  slight  advantage.  Use  Semesan,  Dipdust,  or 
mercuric  chloride. 


3.  What  does  certification  imply? 

Varietal  purity,  trueness  to  type,  and  reasonable 
freedom  from  seed-borne  diseases. 

4.  What  kind  of  fertilizer  should  be  used  in  the 
plant  bed? 

Make  liberal  application  of  well-rotted  manure  and 
apply  2  to  3  pounds  of  a  5-8-5  fertilizer  for  every  20 
running  feet  of  covered  plant  bed. 

5.  If  the  canner  grows  plants  in  cloth-covered  cold 
frames  for  the  growers,  what  price  should  he  charge? 

About  $1.50  per  thousand. 

6.  Will  cloth-covered  cold  frames  produce  plants  as 
early  as  they  should  be  set  in  the  field  for  best  results  ? 

Yes. 

7.  What  is  the  comparative  cost  of  growing  plants 
in  cloth-covered  cold  frames  and  in  open  beds? 

Cloth-covered  cold  frame  plants  cost  about  50  cents 
per  thousand  more. 

8.  Has  damping-off  been  serious  in  cloth-covercd 
cold  frames? 

Practically  no  damage  has  been  observed  so  far. 

9.  How  many  times  is  it  necessary  to  dust  for  flea 
beetles  ? 

Keep  the  plants  covered;  probably  four  or  five  ap¬ 
plications  necessary. 

10.  Is  the  Marglobe  a  good  variety  for  the  entire 
Eastern  Shore,  or  will  some  other  variety  give  better 
results  in  some  sections? 

Marglobe  has  given  best  average  yield.  Greater  Bal¬ 
timore  may  give  better  yields  on  the  heavier,  wilt-free 
soils. 

11.  What  are  the  best  varieties  in  the  wilt-infected 
areas?  In  the  non-infected  areas? 

Wilt-infected  soil — Marglobe,  Norton,  Norduke  and 
('olumbia.  Non-infected  soil — Marglobe,  Indiana  Bal¬ 
timore,  Tri-State  or  some  other  Greater  Baltimore 
type. 

12.  What  is  the  status  of  liming  for  tomatoes? 

No  direct  benefit  but  important  in  the  general  rota¬ 
tion,, 

13.  Does  potash  affect  the  solidity  of  the  canned  to¬ 
mato? 

Mr.  George  R.  Cobb  reported  that  in  one  year’s  tests 
high  potash  on  the  Eastern  Shore  has  given  a  product 
that  stands  up  better  than  that  receiving  less  potash. 

14.  What  green  manure  may  be  used  instead  of 
stable  manure? 

Scarlet  clover  and  vetch,  seeded  in  sweet  corn,  has 
given  excellent  results. 

15.  Will  late  side  dressings  of  nitrate  make  tomatoes 
hold  their  foliage  ? 

Of  particular  benefit  on  the  lighter  soils. 

16.  What  is  a  good  grade  of  fertilizer  for  a  light 
sandy  soil? 

About  a  4-8-10 ;  a  late  side  dressing  seems  advisable. 

17.  What  phosphate  analysis  should  be  used  on  to¬ 
matoes  where  no  manure  is  used?  What  quantity 
should  be  used? 

Something  close  to  a  7-6-5;  up  to  1,000  pounds. 

18.  Is  there  any  danger  of  diseases  if  cannery  waste 
is  put  on  the  field  and  turned  under  in  the  fall? 

Better  to  put  on  land  that  is  not  to  be  used  for  to¬ 
matoes. 

19.  Can  mosaic  be  controlled?  How? 

Roguing  before  cultivation  is  very  successful. 

20.  How  much  good  will  fall  plowing  do  in  controll¬ 
ing  blight? 

Good  practice  on  land  that  will  stand  it.  The  better 
the  turning  under  the  better  the  control. 
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21.  What  sections  of  the  State  are  infected  with 
wilt? 

The  central  and  southern  Eastern  Shore  is  most 
severely  affected. 

22.  Is  spraying  recommended  for  blight? 

Not  generally. 

23.  Is  there  any  way  of  controlling  cut  worms  ex¬ 
cept  by  the  use  of  poison  bait? 

No  other  successful  and  practical  method. 

24.  How  can  growers  get  their  tomatoes  picked  as 
U.  S.  No.  I’s? 

Would  not  be  practical  to  eliminate  No.  2’s,  but  qual¬ 
ity  could  be  improved  by  closer  supervision  and  the 
proper  inducement. 

25.  How  long  may  tomatoes  be  held  at  the  cannery 
without  trouble  ? 
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Dependent  on  weather  conditions,  but  should  be 
canned  as  soon  as  possible. 

26.  What  puree  yields  may  be  expected  from  various 
varieties  of  tomatoes? 

Some  variation  in  varieties,  but  seasonal  conditions 
are  more  important  factors. 

27.  What  relation  is  there  between  varieties  of  to¬ 
matoes  and  puree  color  ? 

The  degree  of  ripeness  is  more  important  than  vari¬ 
etal  differences. 

28.  What  constitutes  standard  tomatoes? 

See  U.  S.  grades. 

29.  How  do  canners  select  tomatoes  for  extra  stand¬ 
ard  or  fancy  packing? 

Hand  select  after  peeling ;  fancy — whole  tomatoes  of 
good  red  color;  extra  standard — nearly  whole  but 
slightly  off  color. 


Stocks  on  Hand  December  31st,  1928 

Government  Compilation  of  the  Stocks  of  Peas,  Corn  and  Tomatoes  in  the  Hands 
of  Canners  and  Wholesalers  at  the  Beginning  of  the  Year. 


Washington,  D.  C.,  March  30,  1929 — The  Depart¬ 
ment  of  Commerce  announces  that,  according  to  data 
collected  at  the  annual  census  of  stocks  held  by  canners 
and  distributors,  the  stocks  of  canned  peas,  corn  and 
tomatoes  on  hand  on  December  31,  1928,  not  including 
those  in  retail  stores,  were  as  follows:  Canned  peas, 
10,560,296  cases ;  canned  corn,  10,598,781  cases ;  canned 
tomatoes,  7,874,044  cases.  These  amounts  show  de¬ 
creases  of  5.9,  12.1  and  41.4  per  cent,  respectively,  as 
compared  with  stocks  reported  for  December  31,  1927. 

Stocks  were  reported  in  actual  numbers  of  cases,  and 
these  have  not  been  reduced  to  equivalent  standard 
cases.  In  this  report,  therefore,  the  packs  for  both 
1927  and  1928  are  also  stated  in  actual  numbers  of 
cases.  Neither  the  stock  nor  the  pack  statistics  as  here 
shown  are  comparable  with  pack  statistics  representing 
equivalent  standard  cases  which  have  been  published 
for  earlier  years. 

The  pack  figures  for  individual  sizes  of  cans  are  pre¬ 
sumably  correct  within  a  fairly  narrow  margin  of  pos¬ 
sible  error,  but  some  degree  of  inaccuracy  occurs  in  the 
stock  figures  for  individual  sizes,  because  of  the  fact 
that  the  canners  and  distributors  were  not  called  upon, 
in  reporting  their  stocks,  to  specify  the  miscellaneous 
sizes  of  cans  under  “other  sizes.” 

So  far  as  the  figures  for  the  total  stock  and  the  total 
pack  are  concerned,  the  only  cause  of  incomparability 
is  the  fact  that  the  figures  for  stock  are  less  nearly  com¬ 
plete  than  those  for  pack. 

Returns  on  stocks  held  by  canners  were  practically 
complete,  but  a  considerable  number  of  the  distribu¬ 
tors,  principally  small  wholesale  grocers,  failed  to  re¬ 
spond  to  the  request  for  data,  and  no  basis  for  esti¬ 
mating  their  stocks  is  available.  It  is  believed,  how¬ 
ever,  that  the  data  received  are  sufficient  to  justify  the 
issuance  of  this  report. 


TABLE  1 — Stocks  of  Canned  Peas,  Corn  and  Tomatoes  on  hand, 
by  States,  December  31,  1928. 

This  table  presents  statistics  for  each  State  which  reported 
stocks  of  moi’e  than  55,000  cases  of  either  peas,  corn  or  tomatoes. 


Number  of  cases  reported,  all  sizes 
Peas  Corn  Tomatoe.s 
United  States . 10,560,296  10,598,781  7,874,044 

Alabama  .  45,595  61,318  71,726 

Arkansas  .  33,768  67,673  163,599 

California  .  242,963  266,709  1,552,164 

Colorado  .  103,090  56,777  115,451 

Delaware  .  9,064  28,570  68,955 

Florida  .  50,766  47,042  59,483 

Georgia  .  47,174  48,265  72,508 

Illinois  .  592,728  2,491,040  414,324 

Indiana  .  166,028  508,248  365,770 

Iowa  .  127,594  983,044  105,860 

Kansas  .  65,283  90,368  67,251 

Kentucky  .  57,530  119,326  80,251 

Maine  .  42,216  269,907  31,867 

Maryland  .  150,748  350,196  614,864 

Massachusetts  .  179,242  131,305  174,608 

Michigan  .  477,963  237,069  161,287 

Minnesota  .  282,389  892,671  100,055 

Missouri  .  151,459  173,114  353,582 

Montana  .  184,797  40,136  53,089 

Nebraska  .  56,333  168,011  83,051 

New  Jersey  .  69,317  37,648  131,996 

New  York  .  1,672,712  782,825  636,148 

Ohio  .  337,149  797,052  258,890 

Oklahoma  .  64,596  106,852  8^,312 

Pennsylvania  .  356,155  369,060  304,521 

Tennessee  .  47,666  100,051  88,973 

Texas  .  165,110  237,441  226,579 

Utah  .  528,053  15,962  577,258 

Virginia  .  47,292  57,998  137,380 

Washington  .  101,992  128,830  68,229 

West  Virginia  .  45,910  76,531  80,820 

Wisconsin  .  3,746,028  382,363  82,196 

All  other  States .  311,586  475,889  508,588 
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Table  2. — Number  of  cases,  by  sises,  vaeked  in  1928  and  1927,  as  re¬ 
ported  by  canners,  and  number  of  cases  held  in  stock  on  December 
31,  1928,  and  1927,  as  reported  by  canners  and  distributors. 

(See  text,  next  paragraph). 


Total  stocks  on  hand 
Size  of  Number  of  cases  re-  reported  by  canners 

Cans  ported  as  packed  in —  and  distributors,  as 

of  December  31 — 

1928  1927  1928  1927 

Total .  17,476,714  12,609,477  10,560,296  11,225,324 

No.  1  size .  1,221,807  783,572  781,001  691,769 

No.  2  size .  14,758,577  10,739,161  8,631,788  9,854,409 

No.  2%  size .  (1)  (2)  31,002  4,528 

No.  3  size .  (1)  (2)  11,559  13,689 

No.  5  size .  (2)  (2)  3,443  10,988 

No.  10  size .  1,217,297  935,433  602,173  582,407 

Other  sizes  and  jars .  279,033  151,411  499,330  67,534 


Size  of 
Cans 


1928 

Total .  14,252,508 

No.  1  size .  885,448 

No.  2  size .  12,774,485 


Total  stocks  on  hand 
Number  of  cases  re-  reported  by  canners 
ported  as  packed  in —  and  distributors  as  of 
December  31 — 

Com 

1927  1928 

10,189,144  10,598,831 


No.  2%  size., 

No.  3  size . . 

No.  5  size . 

No.  10  size . 

Other  sizes  and  jan 


(2) 

(2) 

36,493 

426,938 

129,144 


497,903 

9,332,646 

(1) 

(2) 

23,695 

305,246 

29,654 


640,071 

9,248,105 

3,994 

4,615 

26,479 

258,554 

416,963 


1927 

12,051,787 

623,460 

11,085,464 

4,474 

2,695 

19,747 

259,775 

56,172 


Size  of 
Cans 


Total  stocks  on  hand 
Number  of  cases  re-  reported  by  canners 


ported  as  packed  in 


and  distributors  as  of 
December  31 — 
Tomatoes 

1928  1927  1928  1927 

Total .  12,356,441  18,370,894  7,874,044  13,438,031 

No  1  size  942,880  800,951  553,860  864,775 

No'  2  size .  5.732,432  10,029.130  3,282,191  7,338,973 

No!  214  size .  2,413,035  2,752,699  1,947,922  2,211,927 

No.  3  size .  1,040,853  2,363,248  707,490  1,526,651 

No  5  size .  (2)  (1)  3,415  2,380 

No.  10  size .  1,757,695  2,398.497  895,395  1,430,077 

Other  sizes  and  jars .  469,556  526,369  478,771  63,248 

♦None  reported.  .  . 

tincluded  in  “Other  sizes  and  jars”  to  avoid  disclosing  pack  of  in¬ 
dividual  canners. 


WARNS  AGAINST  CURBSTONE  BROKERS 


The  Ohio  Canners  Association,  growing  tired  of 
the  numerous  losses  of  its  members  through  un¬ 
reliable  or  little  known  brokers,  sent  out  the  fol¬ 
lowing  warning,  under  date  of  March  28th: 

To  Members: 

In  times  past  the  members  of  the  canning  in¬ 
dustry  have  met  with  serious  losses  by  not  having 
a  broker  representative  bearing  a  g(K)d  reputa¬ 
tion. 

These  salesmen,  sometimes  termed  as  “Pirate 
Brokers,”  do  not  maintain  an  office  with  an  organ¬ 
ization.  These  “curb-stone  brokers”  have  their 
offices  under  their  hats. 

There  have  been  several  instances  known  in  the 
past  where  canners  have  made  a  connection  with 
such  brokers,  and  in  most  every  case  these  brokers 
have  proven  costly,  giving  the  canner  a  lot  of 
trouble  and  expense.  As  a  result,  they  are  contin¬ 
ually  breaking  down  “good-will”  along  with  the 
market.  These  brokers  are  never  affiliated  with 
an  organization  such  as  the  National  Food  Brok¬ 
ers  Association,  or  are  they  associate  members  of 
any  state  association. 

The  remedy  for  this  situation  is  that  every  mem¬ 
ber  of  the  Ohio  Canners  Association  contemnlat- 
jng  making  a  connection  with  a  new  broker  thor¬ 
oughly  investigate  before  doing  so.  It  is  suggested 
each  canner  w^rite  the  Ohio  Canners  Association, 
giving  the  name  and  address  of  his  intended  con¬ 
nection,  and  the  Association  will  in  turn  write  the 
National  Food  Brokers  Association,  at  Indianap¬ 
olis,  Ind.,  and  ascertain  the  standing  and  reputa¬ 
tion  of  the  man  or  firm  each  is  anticipating  for 
representation. 

Therefore,  before  closing  an  agreement  with  a 
new  broker, .or  you  may  now  have  some  you  “mis¬ 


trust,”  make  your  investigation  by  writing  this 
Association  or  the  National  Food  Brokers  Associ¬ 
ation  direct. 

In  this  way  you  may  save  a  lot  of  money  and  no 
end  of  trouble. 

Very  truly  yours, 

ROY  IRONS,  Secy. 


RAISING  TOMATO  PLANTS  IN  CLOTH 
COVERED  FRAMES 


The  idea  of  producing  tomato  plants  in  cloth-cov¬ 
ered  cold  frames  is  apparently  taking  hold  among 
the  canners  of  Maryland,  with  every  indication 
that  more  plants  of  high  quality  will  be  available  this 
year  than  ever  before. 

Some  of  the  demonstrations  which  will  be  conducted 
this  year  by  canners  in  co-operation  with  the  Univer¬ 
sity  of  Maryland  Extension  Service  were  visited  by  L. 
M.  Goodwin,  canning  crops  specialist,  during  the  week 
beginning  March  18. 

According  to  Mr.  Goodwin’s  report,  the  Seaside  Can¬ 
ning  Company,  Ocean  City,  is  planning  for  three  cloth- 
covered  beds,  each  one  hundred  feet  long  by  6  feet  8 
inches  wide.  J.  Richard  Phillips,  Jr.,  of  Berlin,  will 
have  two  well-constructed  beds  of  the  same  dimensions. 
One  was  seeded  during  the  week  beginning  March  18. 
Mr.  Phillips  will  also  conduct  a  variety  test.  Last  year 
interesting  and  valuable  results  were  obtained  from 
such  a  test,  with  the  Marglobe  and  Norduke  showing 
up  best  in  yields.  The  test  was  viewed  by  about  eighty 
growers  supplying  the  canning  house  and  similar  field 
meetings  are  planned  for  this  season. 

The  Calvert  Packing  Company,  Solomons,  Calvert 
county,  has  plans  under  way  to  grow  plants  in  cloth- 
covered  beds  this  year. 

At  the  Talbot  Packing  &  Preserving  Company,  Eas¬ 
ton,  Md.,  cloth-covered  plant  beds  were  under  construc¬ 
tion  in  March.  Plants  for  125  acres  will  be  grown. 
Plans  are  likewise  under  way  for  saving  seed  from  the 
Marglobe  variety  in  co-operation  with  the  University 
of  Maryland  Extension  Service  and  the  Tri-State  Pack¬ 
ers’  Association. 

The  work  of  stimulating  interest  among  growers  in 
important  canning  sections  went  forward  during 
March  with  night  meetings  at  Cordova  and  Trappe,  in 
Talbot  county.  The  meetings  were  well  attended  and 
considerable  interest  was  shown  in  the  subjects  pre¬ 
sented.  Tomato  production  was  discussed  by  L.  M. 
Goodwin,  canning  crop  specialist,  while  H.  A.  Hunter, 
canning  crops  pathologist,  spoke  on  diseases  of  canning 
crops.  The  Mexican  bean  beetle  situation  and  methods 
of  (controlling  the  pest  were  outlined  by  P.  D.  Sanders, 
assistant  entomologist  for  the  Extension  Service.  At 
Trappe,  where  the  Kirby  Canning  Company  is  making 
arrangements  to  pack  stringless  beans  from  about  100 
acres  for  the  first  time  this  year,  bean  production  was 
discussed  in  addition  to  other  subjects. 

During  the  coming  year,  according  to  Mr.  Goodwin, 
acreages  for  tomatoes  to  be  pulped  for  seed  by  the  Tri- 
State  Association  willJae  located  as  follows:  125  acres 
of  Marglobes  at  Cordova  plant  of  the  Talbot  Packing 
and  Preserving  Company ;  20  acres  of  Norduke  at  the 
plant  of  H.  R.  Cannon  &  Son,  Bridgeville,  Del.,  and  20 
acres  of  Radebaugh  Tri-State  at  the  plant  of  F.  P.  Roe 
&  Co.,  Greensboro.  All  plants  for  these  fields  will  be 
produced  in  cloth-covered  plant  beds. 
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Robins  Dependable  Canning  Machinery 

Since  1855 


Robins  Skin  Pump 

We 

Have  Two 
Well  Equipped 
Machine  Shops 
and 

One  Foundry 
At 

Your  Disposal 


Robins  Circlm  Steam  Hoist 


Robins  Salt  Distributor 


Bailey •  Babcock- Jones  Semi-Automatic 
Cabbage  Cutter  with  rotary  feed. 
Write  for  special  circular. 


McStay  Robins 
Lightning  Box  Sealer 


Have  Your 
Cannery 
Equipped  With 
Up-To-Date 
Machinery 

Begin  Now 


Robins  Pumpkin  Steamer 

Write  for  Special  Circular 


A.  K.  ROBINS  AND  COMPANY,  INC. 


ROBERT  A.  SINDALL,  President. 


HARRY  R.  STANSBURY,  Vice-President 


Lombard  and  Concord  Sts.,  Baltimore,  Md. 

Manufacturers  of 

CANNING  MACHINERY  AND  SUPPLIES 

WE  FURNISH  COMPLETE  PLANTS 
FOR  VEGETABLES,  FRUITS,  SEA  FOODS,  ETC. 

Write  for  Our  Three-Hundred  and  Thirty-five  Page  Catalog 
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The  New  Laboratories 

of 

The  Continental  Can  Company 


The  Research  Department  of  the  Continental  Can 
Company,  Inc.,  has  recently  moved  into  its  new 
quarters,  at  4633  West  Grand  Avenue,  Chicago. 
The  change  was  made  to  provide  room  for  the 
enlargement  of  the  Department,  and  particularly  for 
the  installation  of  a  new  and  modern  canning  room,  and 
to  provide  better  facilities  for  handling  customer  prob¬ 
lems. 

They  now  have  one  of  the  best-equipped  Departments 
of  its  kind  in  the  country,  and  with  the  large  staff  of 
specialists  are  in  an  excellent  position  to  render  expert 
technical  service  to  customers,  and  to  develop  new 
methods  for  the  use  of  the  industry. 

The  Department  consists  of  four  sections:  Experi¬ 
mental  Canning,  Bacteriological,  Analytical  and  Devel¬ 
opment.  The  functions  and  nature  of  each  of  these  sec¬ 
tions,  illustrated  with  accompanying  photographs,  is 
outlined  below. 

Experimental  Canning  Section 

The  Experimental  Canning  Section  occupies  a  large 
portion  of  the  floor  space  of  the  Department.  Here  the 
canner  would  feel  most  at  home,  as  the  surroundings 
are  familiar.  Equipped  with  the  Company’s  many  types 
of  double  seaming  machines  and  a  laboratory  with  com¬ 
mercial  canning  lines,  steam  kettles,  and  accurately,  au¬ 
tomatically  controlled  retorts  and  continuous  cooker, 
the  department  is  in  a  position  to  pack  nearly  any  con¬ 
ceivable  product  under  conditions  very  closely  approxi¬ 
mating  those  found  in  commercial  practice.  The  func¬ 
tion  of  the  section  is  to  try  out  on  a  semi-commercial 
scale  any  new  processed,  types  of  containers  or  other 
ideas  which  are  developed  in  the  industry.  The  tech¬ 
nologists  of  this  section  handle,  in  addition,  the  exami¬ 
nation  of  products  sent  in  by  customers,  determine  the 
causes  of  spoilage  and  suggest  to  the  canner  means  of 
eliminating  it. 

The  equipment  of  the  Department  includes  aging 
rooms  for  holding  samples  under  observation,  including 
a  large  incubation  room  where  temperature  is  accu¬ 
rately  maintained.  By  placing  experimental  packs  in 
this  room  it  is  possible  to  check  up  on  the  efficacy  of  a 
given  process  under  summer  conditions.  Maintaining 
the  cans  at  this  temperature  also  provides  ideal  condi¬ 
tions  for  bacterial  growth,  and  because  the  treatment  is 
more  severe  than  that  to  which  the  products  are  gener¬ 
ally  subjected,  any  defect  in  the  process  or  container  is 
more  (juickly  and  decidedly  developed. 

Bacteriological  Section 

Since  micro-organisms  are  the  cause  of  nearly  all  of 
the  spoilage  of  food  products,  a  complete  and  modern 
bacteriological  laboratory  is  essential  to  any  organiza¬ 
tion  connected  with  the  canning  industry.  The  equip¬ 


ment  of  the  bacteriological  section  is  complete,  and  pro¬ 
vides  excellent  facilities  to  cope  with  spoilage  problems 
arising  in  the  field,  and  in  co-operation  with  the  other 
sections  of  the  department  to  improve  and  develop  new 
and  improved  methods  of  processing. 

Analytical  Section 

This  section  conducts  the  numerous  chemical  anal¬ 
yses  of  the  Department.  Here  the  numerous  materials 
which  enter  into  the  manufacture  of  the  many  types 
of  tin  cans  are  subjected  to  the  tests  to  determine 
whether  these  materials  meet  the  Company’s  specifica¬ 
tions  for  quality.  Such  material  as  tin  plate,  solder  in¬ 
gredients,  flux  materials,  gasket  paper,  sealing  com¬ 
pounds,  enamel,  lacquer,  lithograph  finishes,  etc.,  etc., 
must  meet  the  rigid  requirements  of  the  specifications 
before  they  may  be  used. 

Chemists  of  this  section  are  also  constantly  at 
work  on  some  phase  of  canned  foods  and  other 
commodities  packaged  in  tin,  for  the  purpose  of 
better  adapting  the  container  to  the  product,  or, 
if  necessary,  adapting  the  product  itself  so  that  the  can 


The  Incubator  Room 
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Views  Of  The  New  Laboratories 
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The  Library 


Here  are  found  all  the  latest  publications  on  Canning 

Technology 
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The  Analytical  Laboratory 


A  view  showing  the  setup  and  the  chemists  at  work 
on  samples 
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It 


The  Continental 


Laboratory 

.s*  are  minutely  inspected 
:  detected 


jlo^^Jiboratory 

^  oil  th  e 

development  sections 
dlaof  control  ovens 


Can  Company 


Experiment  Laboratory 

Vieiv  in  development  section  laboratory  showing  arrange¬ 
ment  of  equipment  for  small  scale  experiments 


The  Process  Kettles 

One  side  of  the  canning  room,  showing  small  and  stand¬ 
ard  process  kettles,  fully  equipped 
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will  give  a  higher  service  value  and  the 
product  make  a  better  consumer  appeal. 

There  also  pass  through  this  section 
many  analytical  jobs  resulting  from  the 
comprehensive  service  which  the  Company 
is  in  a  position  to  give  its  customers. 
These  analyses  are  numerous  and  varied 
and  indicate  the  necessity  of  the  many 
pieces  of  special  apparatus  required  to  fa¬ 
cilitate  prompt  results. 

A  separate  large  laboratory  is  devoted 
to  special  customer  problems  originating  in 
the  General  Line  Department. 

With  the  ever-increasing  number  of 
products  which  are  now  reaching  the  con¬ 
sumer  in  a  metal  container,  there  naturally 
arise  many  interesting  problems  which 
cannot  be  foreseen  by  the  customer.  On 
these  problems  the  chemists  in  this  labora¬ 
tory  can  frequently  bring  into  use  a  fund 
of  knowledge  acquired  by  experience  with 
related  or  similar  products,  but  when  the 
product  is  a  distinctly  new  one  or  a  dis¬ 
tinctly  new  method  in  packaging  is  de¬ 
sired,  there  may  arise  problems  of  such  na¬ 
ture  as  to  require  research. 

On  such  problems  separate  facilities  are 
not  only  distinctly  advantageous,  but  at 
times  are  a  necessity.  This  is  particularly 
so  if  the  problem  be  of  such  nature  that  it 
requires  consideration  of  some  trade  se¬ 
cret.  Under  the  system  in  use  on  such 
problems  the  work  may  be  arranged  so 
that  the  Research  Director  only,  who,  inci¬ 
dentally,  received  training  in  the  Chemical 
Warfare  Service  during  the  World  War,  Is 
acquainted  with  any  confidential  informa¬ 
tion. 


The  Instrument  Board 

From  which  a  process  kettle  is  controlled  and  upon  which  are 
also  located  the  instruments  to  record  pressure  and  temperature 


Development  Section 

The  Development  Section,  as  its  name 
implies,  has  as  the  objective  the  develop¬ 
ment  of  new  ideas  and  materials  tending 
toward  the  betterment  of  the  container. 
Careful  research  work  of  any  kind  requires 
accurate  equipment.  In  the  planning  of  the 
new  Laboratory  this  section  has  been  en¬ 
larged  and  a  number  of  precision  instru¬ 
ments  of  all  kinds  have  been  installed.  One 
of  the  additions  to  the  section  is  the  instal¬ 
lation,  of  a  complete,  modern  photomicro¬ 
graphic  laboratory. 

Library 

The  establishment  of  a  good  library  is 
cne  of  the  features  of  the  new  home  of  the 
Department.  This  contains  complete  sets 
of  the  Chemical,  Bacteriological  and  Trade 
Journals,  as  well  as  a  wide  variety  of  books 
on  subjects  related  to  the  canning  in¬ 
dustry. 

With  these  recent  improvements  in 
equipment  and  its  competent  staff  of  ex¬ 
perts  in  their  individual  fields,  the  Re¬ 
search  Department  of  the  Continental  Can 
Company,  Inc.,  is  now  in  a  better  position 
than  ever  to  render  service  to  its  customers 
as  well  as  to  improve  the  quality  of  their 
products  and  make  valuable  contributions 
to  the  industry.  . 


The  Canning  Room 

A  section  of  the  canning  room  shotving  conveyor  from  which 
cans  may  be  diverted  into  any  one  of  the  several  closing  machines 
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EASTER  GREETINGS  FROM  CHERRY  LAND 


Greetings  at  Christmas  time  are  universally  ex¬ 
changed,  but  it  remains  for  the  Reynolds  Pre¬ 
serving  Co.,  of  Sturgeon  Bay,  Wis.,  to  bring  Eas¬ 
ter  time  into  the  picture  by  suitable,  very  appropriate 
and  happily  expressed  good  wishes.  Had  there  been  no 
Easter  there  would  have  been  no  Christmas,  and  the 
move  is,  therefore,  a  good  one. 

Sturgeon  Bay,  Wis.,  Easter,  1929. 

Dear  Friends:  Down  through  the  ages,  ever 
since  the  first  Easter  nearly  2,000  years  ago,  man¬ 
kind  has  been  vividly  impressed  each  year  with  the 
significance  and  wonder  of  it  all. 

Nature  acts  it  all  out  for  us,  repeatedly  trans¬ 
forming  apparently  lifeless  trees  and  fields  into 
beautiful  orchards  and  meadows  that  put  new 
spirit  and  hope  into  all  of  us.  You  don’t  have  to 
be  a  farmer  to  appreciate  the  thrill  of  watching  • 
Nature  shake  off  the  mantle  of  winter  and  start 
buds  swelling  and  grass  growing. 

Here  in  Cherry  land,  just  emerging  from  one  of 
our  heaviest  winters,  we  are  keenly  appreciative 
and  responsive  to  this  universal  promise.  In  two 
months  our  orchards  will  be  clothed  in  a  veil  of 
white  bloom,  like  bridal  lace  wrought  from  delicate 
blossoms;  by  July  the  crimson  fruit  will  be  com¬ 
ing  from  the  trees  to  the  canneries  and  fresh  fruit 
markets. 

Yes,  Easter  Time  means  a  great  deal  to  all  of  us, 
a  great  deal  of  joy,  a  good  measure  of  promise,  and 
an  opportunity  to  renew  friendships. 

We  wish  you  a  joyous  Easter. 

SPRING  MEETING  OF  THE  WESTERN  CANNERS 
ASSOCIATION 

April  23rd  and  24th,  Hotel  Sherman,  Chicago,  Ill. 

application  has  just  been  made  for  reduced  rail- 
road  fares  for  members  of  our  organization,  in- 
^  eluding  dependent  members  of  their  families.  As 
the  minimum  number  required  is  now  150,  instead  of 
250,  as  for  former  meet  ings,  it  is  suggested  that  you 
notify  this  office  promptly  as  to  the  number  of  persons 
who  will  attend  this  Convention. 

If  150  persons  do  not  avail  themselves  of  this  oppor¬ 
tunity  to  secure  the  reduced  rates,  the  regular  rate  will 
be  effective. 

This  is  the  Forty-fifth  Annual  Convention. 

Election  of  Officers. 

A  concentrated  effort  is  being  made  to  make  this 
Convention  a  real  honest-to-goodness  meeting.  The  sub¬ 
jects  which  will  be  taken  up  will  be  of  utmost  intere.st 
to  all  phases  of  the  canning  industry. 

V^^’thin  a  short  time  you  will  be  advised  as  to  the  spe¬ 
cial  features  which  will  be  rendered. 

Your  presence  is  earnestly  requested. 

A.  M.  WADSWORTH,  Secy. 


LABELS 

— as  you  like  them 
— when  you  want  them 

We  are  so  located  that  we  can  take 
care  of  all  your  wants,  promptly, 
dependably. 

Avoid  a  rush-job.  Give  us  time 
and  we  can  give  you  the  better  job. 
But  we  can  take  care  of  the  rush 
job,  too. 

—Labels  of  every  description 
— As  many  colors  as  desired 
— And  at  the  right  prices 

Piedmont  Label  Co.,  Inc. 

Bedford,  Va. 

INDIANA 

CHILI  SAUCE  MACHINE 


KOOK  MORE  KOILS 
INDIANA  PULPEP.S 
INDIANA  PADDLE  FINISHER 
PULP  PUMPS 
INDIANA  SLUSH  PUMPS 

COPPER  STEAM 
JACKET  KETTLES 

IMPROVED  BRUSH  FINISHER 
INDIANA  GRADING  TABLE 
INDIANA  CHILI-SAUCE 

machines 


With  the  use  of  this  machine  the  cost  of  making  Chili  Sauce 
is  greatly  reduced.  This  machine  will  do  the  work  of  60  to  80 
hand  peelers.  The  flavor  of  machine  made  sauce  is  notice¬ 
ably  improved,  for  the  reason  that  all  juice  is  recovered 
and  none  lost  as  by  hand  methods.  Plans  for  line  opet- 
ation  furnished  with  each  installation.  Also,  personal  in¬ 
struction  given  operators.  Truly  a  machine  with  great 
possibilities. 


Clevo 

The  metallic  coaling 
is  Heat,  Acid,  and 
Rust  resistant. 


Indianapolis^ 

Indiana 


Exclusive  Sales  Agents,  except  Indiana 
SPRAGUESELLS  A  NDERSONBARNGROVER 

CORP.  Chicago,  Ills.  MFG.  CO.  San  Francisco,  Calif. 
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Wanted  and  For  Sale. 

This  is  a  pagre  that  most  ba  read  eaah  waek  to  b«  appraaiated.  You  are  unlikely  to  be  interastad  arary  waak  in 
what  is  ofTerad  here,  but  it  is  possible  you  will  be  a  dozen  times  in  the  year.  If  you  fail  to  sea  and  aecapt 
your  opportunity  your  time  is  lost,  together  with  money.  Rates  upon  application. 


For  Sale — Machinery 


Fur  SALE— New  Copper  Steam  Jacketed  Kettles  and 
Mixers,  twelve  sizes,  15  to  500  gallons,  always  in 
stock,  all  extra  heavy  and  tested  225  pounds  pres¬ 
sure.  Also  New  Copper  Pulp  Coils  in  stock,  for  1000 
gallon  tanks. 

Hamilton  Copper  &  Brass  Works,  Hamilton,  Ohio 
Kettle  Manufacturers,  Established  1876 

FOR  SALE — 200  gal.  copper  steam  jacketed  kettles,  re¬ 
conditioned,  excellent  value. 

Address  Box  A-1593  care  of  The  Canning  Trade. 

FOR  SALE— No.  2  Townsend  String  Bean  Cutter  in 
good  running  order,  price  $75  00. 

The  J.  W.  Pratt  Co.,  Farmington,  Me. 

FOR  SALE — One  Silker  and  Fan  for  Whole  Grain 
Corn  in  good  used  condition.  Price  $100.00  F.  0.  B. 
New  Freedom,  Pa. 

Charles  G.  Summers,  Jr.,  Inc.,  Foot  of  Fell  St., 

Baltimore,  Md. 

FOR  SALE— 4  40  x  72  Robins  Closed  Retorts,  used 
three  years,  excellent  shape. 

Whiteford  Packing  Co.,  Whiteford,  Md. 


FOR  SALE— 

1  Sprague-Sells  Picking  Table  10  ft.  long 

1  Sprague-Sells  Picking  Table  12  ft.  long 

1  Glass  Type  Pea  Washer,  latest  model 

1  Glass  Type  Pea  Washer,  smaller  model 

The  above  are  in  good  running  condition  and  are  not 

worn  out.  John  H.  Dulany  &  Son, 

Fruitland,  Md. 

FOR  SALE — M  &  S  Single  Corn  Mixer  in  A-1  shape. 

Charles  Jarrell  Brokerage  Co., 

Hillsboro,  Md. 


FOR  SALE— Retorts,  Crates,  No.  2  Labelling  Machine, 
Huskers,  Scales,  Exhaust  Box,  Tomato  Filler,  Etc. 

W.  H.  Myers,  Cardiff,  Md. 

FOR  SALE— 

1  Ayars  Tomato  Filler,  equipped  for  2’s  and  3’s. 

1  Six  horse  Steam  Engine. 

1  Pitless  Wagon  Scale. 

All  in  excellent  condition. 

W.  B.  &  J.  S.  Zacheis,  Inc.,  Port  Penn,  Del. 

FOR  SALE — Cheap.  For  Mexican  Bean  Beetle  Spray¬ 
ing:  Four  Tank  Wagons  with  400  gal.  cypress  tanks 
formerly  used  by  us  for  transporting  spraying  materi¬ 
al  from  mixing  tanks  to  various  farms. 

Estate  of  A.  Brakeley,  Bordentown,  N.  J. 

FOR  SALE — One  Schmidt  Reel  Pea  Harvester  complete 
with  windrower,  without  mowing  machine,  practi¬ 
cally  new,  used  very  little. 

C.  S.  Stevens  &  Sons,  Cedarville,  N.  J. 


FOR  SALE— 8  Apple  Paring  Machines,  Triumph  No. 
1899,  Boutell  Manufacturing  Co.  make.  Will  be  sold 
cheap  as  we  are  not  canning  apples  now. 

Manlius  Improvement  Co.,  Manlius,  N.  Y. 

FOR  SALE — 20  Peerless  Huskers.  We  are  authorized 
by  a  corn  canner  to  offer  for  sale  his  20  Peerless 
Huskers  in  excellent  operating  condition;  all  roller 
•  chains;  soft  rubber  rolls.  1926  type  ear  placer.  Price 
$75.00  each  F.O.B.  Illinois  point. 

The  United  Co.,  Continental  Trust  Bldg., 
Baltimore,  Md. 


FOR  SALE— 2  Apron  Conveyors  for  Peas  or  Corn  200 
feet  centers,  2  Sprague  Model  M  Corn  Cutters,  right 
and  left.  2  Burnham  Corn  Cookers,  Shafting,  Pulleys, 
Hangers,  Chain  and  Conveyors  of  different  sizes.  Feed 
Pumps,  Engines,  Motors.  Ayars  Pea  Filler  $25.00, 
Monitor  Pea  Grader  $50.00;  3  China  Automatic  (Pea 
Scales),  Pea  Scales  $15  00,  5  Hamacheck  Separators 
or  Tailers  $20.00,  4  Monitor  Viner  Station  Pea  Cleaners 
$30.00,  1  Monitor  Recleaner  $100.00,  4  Conveyors  for 
carrying  Peas  from  lot  to  Viners.  1  Air  Campressor; 
4  Temperature  Regulators;  2  Variable  Speed  Pulleys; 
1  American  Multigraph  complete  with  type;  Wooden 
Tanks  of  different  sizes. 

Write  for  complete  list  of  machinery. 

Oswego  Preserving  Co.,  Oswego,  N.  Y. 


Wanted — Machinery 


WANTED  -  One  M  &  S  Double  Corn  Mixer  A-1  shape. 

Charles  Jarrell  Brokerage  Co., 

Hillsboro,  Md. 

WANTED— 2  used  Monitor  Pea  Cleaning  Machines. 
State  lowest  price  for  cash. 

C.  M.  Finnan,  1701  E.  Federal  St., 

Baltimore,  Md, 

WANTED— To  buy  or  lease  2  Green  Bean  Snippers. 

Scott  &  Daly.,  Inc.,  Dover,  Del. 


For  Sale — Factories 


FOR  SALE — At  Public  Auction,  for  one  half  cash  and 
one  half  payable  in  six  months,  at  1  o’clock,  P.  M.,  on 
Friday  April  19th,  1929,  at  Parker  City,  Indiana,  a 
Tomato  Canning  Factory,  two  brick  buildings,  mac¬ 
hinery  and  equipment.  Full  details  furnished  on 
application. 

L.  M.  Gross,  Receiver,  Elwood,  Ind. 

FOR  SALE— Tomato  Factory,  Lambson,  Kent  County, 
Md.,  siding  on  Pennsylvania  R.  R. ;  fully  equipped. 
2  Boilers  aggregating  120  H.  P.,  2  Engines  aggregat¬ 
ing  35  H.  P.  Large  storage  facilities;  fine  water; 
splendid  section  for  good  quality  Tomatoes.  Farmers 
anxious  to  contract. 

Wm.  Silver  &  Co.,  Inc.,  Agents, 

Aberdeen,  Md. 
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References: 

CITY  STATE  BANK 
of  Chicago 

FOOD  PRODUCTS 
JOBBERS  SUPPLIES 


MESSCHER 


BROKERAGE  COMPANY 

473  W.  ERIE  STREET.  CHICAGO.  PHONE  SUPERIOR  0917 
RELIABLE  ACCOUNTS  WANTED 

Real  service  without  conflicting  accounts 


S.  Messcher  establish¬ 
ed  in  ChicafifO  since 
1912 

CANNED  FOODS 
SPECIALTIES 


FOR  SALE — Plant  fully  equipped  to  pack  peas  and 
corn;  Carroll  Co.,  Md.  4  acres  of  land;  good  farming 
section;  large  3  story  warehouse  and  factory;  an  op¬ 
portunity. 

Address  Box  A-1619  care  of  The  Canning  Trade. 

FOR  SALE — Ideal  location  on  waterfront  in  Anne 
Arundel  County,  Md. ;  plant  fully  equipped  to  pack 
stringless  beans  and  tomatoes;  IJ  acres  of  land;  ex¬ 
cellent  farming  district. 

Address  box  A-1617  care  of  The  Canning  Trade. 

FOR  SALE— Fully  equipped  tomato  plant  in  King 
George  County,  Va.,  located  on  waterfront;  4  acres 
of  land;  large  warehouse;  a  real  bargain. 

Address  Box  A- 1618  care  of  The  Canning  Trade 

FACTORY  FOR  SALE— Colorado  offers  you  an  excel¬ 
lent  opening  to  buy  part  or  all  of  a  small  going  veget¬ 
able  cannery  where  string  beans,  peas,  tomatoes,  and 
red  beets  thrive  under  irrigation.  Ideal  living  condi¬ 
tions  for  your  family  in  a  semi- Arid  climate.  Write: 

Morgan  Maid  Canning  Co.,  Fort  Morgan,  Colo. 

WANTED— To  rent  or  buy  factory  in  Talbott  County, 
Maryland,  or  Kent  County,  Delaware. 

Address  Box  A-1659  care  of  The  Canning  Trade. 


For  Sale — Seed 


FOR  SALE — 500  lbs.  Stringless  Refugee  Wax  Been 
Seed.  1080  lbs.  of  Rogers  Strain  Stringless  Green 
Bean  Seed.  Both  1928  grown.  For  prices  and  samples. 
Address,  Red  Creek  Canning  Co., 

Red  Creek,  N.  Y. 


FOR  SALE— Tomato  Plants:  Marglobe,  Bonny  Best,  etc 
now  ready.  Wire  or  write  for  prices  and  samples. 
Or  come  to  our  farm.  We  guarantee  good  delivery. 
Our  plants  grown  by  old  experienced  growers. 

Florida  Plant  Co.,  Waldo,  Fla. 

FOR  SALE— Genuine  Narrow  Grain  Evergreen  Seed 
Corn.  Grown  from  selected  seed  in  field  planted  es¬ 
pecially  for  seed  purposes.  High  germination.  Sample 
and  price  on  request. 

Iroquois  Canning  Corp. ,  Onarga,  Ill. 

FOR  SALE— 25  Bushels  1000-1  Refugee  Bean  Seed. 
Grown  by  Rogers  Bros.  Seed  Company  in  1928.  Will 
sell  at  cost.  Price  quoted  on  request. 

Clinton  Canning  Co.,  Rome,  N.  Y. 


For  Sale — Asparagus  Plants _ 

FOR  SALE— Asparagus  Plants.  One  year,  Mary  Wash¬ 
ington,  grown  on  our  own  farms  from  pedigreed  seed. 
Write  for  prices,  (wholesale)  specifying  number  of 
plants  wanted.  W.  R.  Roach  &  Co., 

Grand  Rapids,  Mich. 


Help  Wanted 

WANTED— Expert  Vegetable  man  at  once.  Good  wages  fora 
good  man  to  grow  a  wide  variety  of  vegetables  for  cannery  and 
for  market.  Apply  fully,  experience,  age,  family,  salary,  refer¬ 
ences,  etc. 

Address  Box  B-1651  care  of  The  Canning  Trade. 


Situation — Wanted 


POSITION  WANTED — By  Superintendent  with  some  firm.  This 
man  will  go  anywhere.  He  is  a  machinst,  a  fine  Pea  and  Tom¬ 
ato  Packer  and  has  been  in  the  game  20  years.  References. 

Address  Box  B-1652  care  of  The  Canning  Trade. 

POSITION  WANTED  —  By  Superintendent  Processor,  packing 
full  line  of  Vegetables,  Fruits,  etc.  Married  man  with  family. 
39  years  of  age. 

Address  Box  B-1645,  care  of  The  Canning  Trade. 

POSITION  WANTED— Salesman  experienced  in  canned  foods, 
also  general  line  food  products.  Now  employed  but  wishes  to 
make  connection  with  substantial  brokerage  concern  or  packer, 
either  in  office  or  calling  on  trade.  Well  experienced  as  corres¬ 
pondent  and  competent.  Assume  charge  of  department. 

Address  Box  B-1654  care  of  The  Canning  Trade. 

SITUATION  WANTED — Fifteen  years  experience  in  canning 
quality  Tomatoes  and  Green  Beans.  Am  a  machinist.  Reference. 

616  N.  19  Street,  Fort  Smith,  Ark. 

POSITION  WANTED — As  Superintendent  Processor  in  can¬ 
ning  plant.  Quality  packer  on  No.  1,  2  and  10  cans,  also  on 
peas,  tomatoes,  string  beans,  and  any  and  all  fruits.  20  years 
experience  with  the  best  of  references.  Salary  reasonable. 
Now  open  for  position. 

Address  Box  B-1657,  care  The  Canning  Trade 

POSITION  WANTED — As  Assistant  Research  Chemist  with 
can  manufacturing  concern  or  in  laboratory  for  the  analyses 
of  goods.  Recent  college  graduate  in  Biology,  specializing  in 
Bacteriology  and  Biochemistry.  A-1  record.  Settled.  Reason¬ 
able.  Address  Box  B-1656,  care  The  Canning  Trade. 

WANTED — Immediately.  Processor  Manager  for  strictly  modem, 
fully  equipped  and  financed  plant  in  Southwest.  Capable  of  tak¬ 
ing  full  charge  of  producing  diversified  quality  pack.  Good 
salary  and  excellent  prospects  for  a  high  class  man  with  A-1  re¬ 
ferences.  State  experience,  salary,  etc.  A  real  opening  for  the 
man  that  can  qualify. 

Address  Box  B-1660  care  of  The  Canning  Trade. 


Storage  and  Financing 

MONEY  ADVANCED  ON  CONSIGNED  STOCKS 
Your  merchandise  stored  in  our  clean,  dry  and 
up-to-date  warehouses. 

Our  ample  financial  resources  enable  you  to 
negotiate  loans  right  in  our  own  office. 

Choose  your  warehouse  as  you 
would  your  bank. 

Our  long  years  of  experience  will  give  you  excellent 
service.  Rates  quoted  cheerfully.  May  we  serve  you. 

Wakem  &  McLaughlin,  Inc. 

TEL:  SUPERIOR  6828 

225  E.  ILLINOIS  ST,  CHICAGO 
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INOCULATE  PEA  SEED 


“More  and  Better  Peas  from  Fewer  Acres” 

We  specialize  in  the  preparation  of  high  quality  cultures  for  the 
inoculation  of  peas.  The  application  of  our  cultures  on  pea  seed 
insures  the  presence  of  NODULES  on  the  roots — so  essential  to 
yield,  quality  of  crop,  and  soil  enrichment. 

THE  URBANA  LABORATORIES 


Can  prices 

1929  season 


The  American  Can  Company  announces  the  following 
term  contract  prices,  F.O.B.  its  factories,  for  Standard 
Sizes  of  Sanitary  Cans  for  the  Central  and  Eastern 
parts  of  ths  United  States. 

No.  1  size . $15.03  per  M. 

No.  2  size .  20.94  per  M. 

No.  2i  size .  .  .  26.40  pet  M. 

No.  3  size .  28.52  per  M. 

No.  10  size . 62.%  per  M. 

AMERICAN  CAN  COMPANY 

COMTAINfMS  0$  TiN  PlATt  -  tlACK  IKON  -  CAIV4NI/CD  IKON  •  MBKt 


PRACTICALLY  NEW 

CANNING  MACHINERY 

AT  BARGAIN  PRICES 

A  few  days  ago  we  purchased  a  complete  up-to-date  canning 
plant,  that  had  been  running  a  short  time  for  the  production  of 
tomato  products,  berries,  fruits,  etc.  The  machinery  enumer¬ 
ated  below  has  been  used  but  for  a  brief  period,  and  is 
absolutely  of  the  latest  make  and  practically  as  good  as  new. 

This  equipment  is  now  located  in  New  jersey  and  the  ma¬ 
terial  offered  is  subject  to  prior  sale. 

3 —  250  gallon  Copper  Jacketed  Kettles 

4 —  50  gallon  Copper  Jacketed  Kettles 
3 — 500  gallon  Wood  Tanks 

1 — No.  10  Anderson  Barngrover  Cooker 
1 — No.  3  Anderson  Barngrover  Cooker 
1 — Peerless  Exhauster 

1 — No.  10  Ayars  Plunger  Filler  for  tomato  paste,  etc. 
1 — No.  3  Ayars  Plunger  Filler  for  jellies,  jams,  etc. 

1 — Souder  Filler 
1 — Monitor  Washer 

1 —  Picking  Table 
250 — Enameled  Pans 

2 —  Portable  Scales 
1 — Vi -Ton  Block 

1 —  1-Ton  Block 
1 — No.  3  Labeler 
1 — No.  10  Burt  Labeler 
1 — Morgan  Nailing  Machine 
1 — Stencil  Cutter 
1 — Ayars  Exhauster 
26 — Pear  Parers 

1 — Lot  Roller  Conveyor- — 140  ft.  or  more 

3 —  Reynolds  Trucks 

1 — Langsenkamp  Pulper 
1 — Monitor  Jumbo  Cherry  Fitter 

Wire,  or  Phone 

A.  K.  ROBINS,  INC.,  Lombard  &  Concord  Su.  Baltimore,  Md. 


%  Field  Hemper 


Are  You  Losing  Money 
By  Using  Field  Crates? 

Wc  do  not  know  of  a  single 
canner  who  has  used  the  % 
held  Hamper  who  has  changed 
back  to  crates. 

Our  long  list  of  pleased  custom¬ 
ers  is  our  best  salesman. 

Planters  Mfg.  Co.,  Inc. 

Portsmouth,  Va. 


SHOULD  BE 

In  Every  Cannery  Office 

“A  Complete  Course  m  Canning” 

As  an  insurance  against  loss 

Published  by 

THE  CANNING  TRADE 
Baltimore,  Md, 


MORRAL  BROTHERS 

MORRAL,  OHIO 

Manufactarera  ot  mL. _  - 

THE  MORRAL  CORN  HUSKER  > 

Either  single  or  double 

THE  MORRAL  CORN  CUTTER 

Either  single  or  double  cut 

THE  MORRAL  LABELING  MACHINE 

and  other  machinery 

It  vill  pay  you  to  write  for  our  prices  PATENTED 

and  further  particulars. 

MORRAL  BROTHERS,  Morral,  Ohio 

BROWN  BOGGS  CO.,  Ltd.,  Hamilton,  Ontario,  Sole  Agents  for  Canada 
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CANNED  FOOD  PRICES 

Prices  given  represent  the  lowest  figure  generally  quoted  for  lots  of  wholesale  size,  usual  terms  f.  o.  b.  Baltimore  (unless 
otherwise  noted)  and  subject  to  the  customary  discount  for  cash.  Many  canners  get  higher  prices  for  their  goods;  some  few 
may  take  less  for  a  personal  reason,  but  these  prices  represent  the  general  market  at  this  date. 

Baltimore  flprures  corrected  by  these  Brokers :  tThomas  J.,  Meehan  &  Co.  ‘Howard  E.  Jones  ft  Co. 

New  York  prices  corrected  by  our  Special  Correspondent,  fin  column  headed  “N.  Y."  indicates  f.  o.  b.  factory. 


Canned  Vegetables 


CANNED  VEGETABLES— Continued 

Balto.  N.Y. 


ASPARAGUS*  (California) 


Balto. 


White  Mammoth,  No.  2% . 

Peeled.  No.  2  Ms . 

Larfce,  No.  2^^ . 

Peeled,  No.  2% . 

Medium,  No.  2% . 

Green  Mammoth,  No.  2',.* . 

Medium,  No.  2M« . 

Small,  No.  2% . 

Tips,  White,  Mammoth,  No.  1  sq . 

Small,  No.  1  sq . 

Green,  Mammoth,  No.  1  sq .  3.40 

Small.  No.  1  sq .  2.80 

BAKED  BEANS* 

Plain,  No.  1 . 

No.  2  . 

No.  3  . 


N.Y. 

3.65 

3.65 

3.65 

3.65 


3.50 

3.50 

3.60 

3.50 

3.00 

3.60 

3.00 


BEANS* 

Stringless  Stand.  Cut  Green  No.  2....  1.25 

Standard  Cut  Green,  No.  10 .  6.25 

Standard  Whole  Green,  No.  2 .  1.30 

Standard  Cut  Wax,  No.  2 .  1.35 

Standard  Cut  Wax.  No.  10 .  7.00 

Red  Kidney,  Standard  No.  2 . 00 

Standard,  No.  10 .  4.50 

LIMA  BEANS* 

No.  2,  Tiny  Green .  2.25 

No.  10  .  12.00 

No.  2  Small  Green .  1.85 

No.  10  .  11-00 

No.  2,  Mixed  and  White .  1.36 

No.  10  . .  8-'<5 

No.  2,  Fresh  White .  1-30 

No.  10  . 

Soaked,  No.  2 . 90 

BEETS* 

Baby,  No.  2 . . . 

16—20,  No.  2 .  1-70 

16—20,  No.  3 . 

Cut,  No.  2 . 

Cut,  No.  10 . 

Whole,  No.  10 . 

Sliced,  No.  10 . 


1.35 

7.00 


1.00 

Out 

2.40 

l"05 

i"i>5 

l"36 


1.90 

1.80 


1.25 

6.25 


CARROTS* 

Standard  Sliced,  No.  2 . 

Sliced,  No.  10 . 

Standard  Diced,  No.  2 . 

Diced.  No.  10 . 

CORN* 

Standard  Everttreen,  No.  2 . 

F.  O.  B.  Co . 

Standard  Shoepeg,  No.  2 . 

F.  O.  B.  Co . 

Extra  Standard  Shoepejr,  No.  2 . 

F.  O.  B.  Co . 

Fancy  ShoepcK,  No.  2 . 

F.  O.  B.  Co . 

Standard  Crushed,  No.  2 . 

F.  O.  B.  Co . 

Extra  Standard  Crushed,  No.  2 . 

F.  O.  B.  Co . 

HOMINY* 

Standard  Split,  No.  3 . 

Split,  No.  10 . 

MIXED  VEGETABLES* 

Standard,  No.  2 . 

No.  10  . 

Fancy,  No.  2 . 

No.  10  . 

OKRA  AND  TOMATOES* 

Standard  No.  2 . 

No.  10  . 

PEAS* 

No.  1  Sieve,  No.  2 . 

F.  O.  B.  Co . 

No.  2  Sieve,  No.  2 . 

F.  O.  B.  Co . 

No.  3  Sieve,  No.  2 . 

F,  O.  B.  Co . 

No.  4  Sieve,  No.  2 . 

F.  O.  B.  Co . 

No.  3  Sieve,  No.  10 . 

No.  4  Sieve,  No.  10 . 

E.  J.  Standard,  No.  4  Sieve,  No.  1 
E.  J.  Extra  Std.,  No.  2  Sieve,  No.  1 

Fancy  Petit  Pois,  No.  1 . 

PUMPKIN* — Prices  on  application. 

Standard,  No.  3 . 

No.  10  . 

No.  2  . . . 


1.20 

5.00 

1.20 

6.00 


1.30 

6.50 

1.30 

6.26 


1.62'/j 

1.65 

1.75 

1.75 

1.05 

.97>.7 

1.10 

1.05 


1.65 

1.65 

1.80 


1.07  Vj 

i’iii'/a 


1.10 

3.50 


.90 

4.40 
1.06 
6.00 

1.40 
7.26 

1.30 

1.20 

1.16 

1.10 

1.10 

1.10 

1.05 

1.00 

5.50 

5.25 

.80 

.85 


1.16 

3.80 


1.15 

5.50 


1.45 


1.10 

6.60 

5.40 

.90 

1.00 


SAUER  KRAUT* 

Standard.  No.  2 .  1.10 

No.  2%  .  1.25 

No.  3  . 

No.  10  .  4.00 

SPINACH* 

Standard,  No.  2 .  1.00 

No.  2%  .  1.36 

No.  3  .  1.40 

No.  10  .  4.50 

SUCCOTASH* 

Standard  Green  Corn,  Green  Limas  . 


TOMATOES* 

Extra  Standard,  No.  1 . 

F.  O.  B.  Co . 

No.  2  . 

F.  O.  B.  Co . 

No.  3  . 

F.  O.  B.  Co . 

No.  10  . . 

F.  O.  B.  Co . 

Standard,  No.  1 . 

F.  O.  B.  Co . 

No.  2  . 

F.  O.  B.  Co . ! . 

No.  2V.  . 

F.  O.  B.  Co . 

No.  3  . 

F.  O.  B.  Co . 

No.  10  . 

F.  O.  B.  Co . 

TOMATO  PUREE* 

Standard,  No.  1,  Whole  Stock.. 
No.  10,  Whole  Stock . 

Standard  No.  1  TrimminKS . 

No.  10  Trimmings . 


1 .25 

1.20 


5.75 


.76 

.76 

1.10 

1.10 

1.50 


1.85 

1.75 

5.50 

5.50 


Canned  Fruits 


APPLES*  (F.  O.  B.  Factory) 

Maine,  No.  10 . 

Michigan,  No.  10 . 

New  York,  No.  10 . 

Pennsylvania,  No.  10,  water..., 

Maryland,  No.  3 . . 

No.  10,  solid  pack . 

APRICOTS*  (California) 

Standard,  No.  2\^ . 

Choice,  No.  2^t . 

Fancy,  No.  2% . 

BLACKBERRIES* 

Standard,  No.  2 . 

No.  3  . 

No.  10  Water . 

No.  2  Preserved . 

No.  2,  in  Syrup . 


BLUEBERRIES* 

Maine,  No.  2 . 

No.  10  . 

CHERRIES* 

Standard,  Red,  Water,  No.  2.. 

White  Syrup,  No.  2 . 

Extra  Preserved,  No.  2 . . 

Red  Pitted,  No.  10 . 

California  Standard  2% . 

Choice,  No.  2V^ . 

Fancy,  No.  2% . 

GOOSEBERRIES* 

Standard,  No.  2 . 

No.  10  . 


1.16 

4.70 

1.10 

1.46 

1.65 

4.80 


2.50 

2.85 


.80 

.85 

Standard  Green  Corn,  Dried  Limas 

1.25 

i.35 

1.05 

(Triple)  No.  2  (with  tomatoes) . 

.85 

.90 

SWEET  POTATOES* 

1.00 

Standard,  No.  2,  F.  O.  B.  Co . 

.80 

.86 

1.55 

1.65 

No.  2^4  . 

.  1.15 

1.26 

5.50 

5.75 

No.  3  . 

1.15 

1.30 

No.  10  . 

.3.50 

1.35 

Hies 


PEACHES* 

California  Standard,  No.  2\i,  Y.  C. 

Choice,  No.  2%,  Y.  C . 

Fancy,  No.  2%,  Y.  C . 

Extra  Sliced  Yellow,  No.  1 . 

Standard  White,  No.  2 . 

No.  3  . 

Extra  Standard  White,  No.  3 . 

Seconds,  White,  No.  3 . 

Standard  Yellow,  No.  2 . 

Yellow,  No.  8 . 

Extra  Standard  Yellow.  No.  8 . 


.80 

.80 


1.20 


1.85 


5.75 

5.50 


.80 

6.00 

.66 


4.76 

4.76 

6.00 


3.76  4.26 


2.40 

2.76 

3.00 


5.65 

1.76 

1.76 


2.40 

11.60 


1.40 

1.60 

1.76 

1.85 

12.50 

14.00 

2.76 

3.00 

3.20 

1.20 

6.C0 

6.76 

1.85 

1.80 

1.95 

2.10 

2.36 

1.20 

1.20 

1.40 

1.60 

1.76 

1.90 

1.30 

1.46 

1.40 

1.50 

1.90 

CANNED  FRUITS— Continued 


Seconds,  Yellow,  No.  3 . 

Selected  Yellow,  No.  8 . 

Pies,  Unpeeled,  No.  3 . 

Balto. 

1.36 

1.76 

N.Y. 

1.46 

1.20 

Unpeeled,  No.  10 . 

3.26 

. 

Peeled,  No.  10 . 

4.60 

6.01) 

PEARS* 

Standards,  No.  2,  in  syrup . 

1.15 

No.  3  . 

1.65 

No.  3,  in  Syrup . 

. 

Extra  Standards,  No.  2,  in  Syrup.... 

1.26 

No.  3  . ;. . 

1.86 

California  Bartletts,  Standard,  2i/4 

2.60 

Choice  . 

3.26 

Fancy 

Standard.  No.  10 . 

PINEAPPLE* 

Bahama,  Sliced,  Extra,  No.  2 . 

Grated,  Extra,  No.  2 .  1.76 

Sliced,  Extra  Standard,  No.  2 . 

Grated,  Extra  Standard,  No.  2 


3.76 

9.26 


Sliced  Extra,  No.  2 . 

Sliced  Standard,  No.  2......„ . 

Grated.  Extra,  No.  2 . 

Shredded,  Syrup,  No.  10 . 


Eastern  Pie,  Water,  No.  10.. 

Porto  Rico.  No.  10 . 

RASPBERRIES* 

Black,  Water,  No.  2 . 

Red,  Water,  No.  2 . 


Red,  Syrup,  No.  2.... 
Red.  Water,  No.  10.. 
STRAWBERRIES* 


Standard,  Water,  No.  10.. 
FRUITS  FOR  SALAD* 


2.65 

2.60 

2.60 

2.46 

2.26 

2.20 

2.00 

8.60 

8.75 

10.00 

2.00 

1.10 

2.10 

1.16 

1.26 

2.20 

2.30 

7.26 

4.25 

3.60 

14.76 

12.76 

Canned  Fish 

HERRING  ROE* 

10  oz . 

16  oz . 

17  oz . 

18  oz . 

19  oz.  . 

Standard,  No.  2,  Factory,  18  oz . 

LOBSTER* 

Flats,  1-lb.  cases,  4  doz . 

*/4-lb.  cases,  4  doz. . 

ti-lb.  cases,  4  doz . 

OYSTERS* 


1.45 

1.50 


1.16 

1.60 

1.60 

1.65 


Standards,  4  oz . 

1  as 

Selects.  6  oz . . . 

SALMON* 

Red  Alaska,  Tall,  No.  1 . . 

.  3.60 

Flat,  No.  1/4. 

Cohoe,  Tall,  No.  1 . 

Flat,  No.  1 . . . 

Flat,  No.  % . 

Pink.  Tall,  No.  1 . 

Columbia  Flat,  No.  1 . 

Flat,  No.  % . 

Chums,  Tull  . 

Medium,  Red,  Tall . 

SHRIMP* 

Dry,  No.  1 . 

Wet,  No.  1,  Large- . 

SARDINES*  (Domestic),  per  case 
F.  O.  B.  Eastimrt,  Me.,  1928  pack 

*4  Oil,  Keyless . 

14  Oil,  Decorated . . 

14  Oil,  Tomato,  Carton . 

%  Mustard,  Keyless . 

14  Oil,  Carton . 

%  Mustard,  Keyless . 

California,  %,  per  case . 

Oval,  No.  1 . 

TUNA  FISH*  (California),  per  case 

White,  %s  . 

White,  %8  . . 

White,  Is  . 

Blue  Fin,  . 

Blue  Fin,  Is . ..................... 

Striped,  ^s  . - . 

Striped,  Is  . 

Yellow,  ^s  . 

Yellow,  It  . - . 


4.20 

2.26 

1.45 

1.65 
2.80 
3.05 
2.60 

2.66 


1.80 

4.85 

2.86 
1.60 
2.50 

1.80 

1.90 


t3.76 

*4.76 


t8.76 

*4.76 

*3.00 

*16.00 

*4.60 


.  7.00 

14.00  12.60 
-  26.00 


7.00 

18.26 

6.76 

11.60 

6.76 

18.71 
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‘B  Cans  are  Tight  Cans‘ 


Boyle  Cans 


ARE  GOING  TO  BE  USED 
BY  MORE  LARGE  BANNERS 
THAN  EVER  BEFORE 

Because  Our 

QUALITY 

DOUBLE SEAMERS 
PERSONAL  ATTENTION 

Have  won  us  additional  Customers  who  were  only 
too  glad  to  support  an  organization  whose  main 
object  is  the  immediate  and  Complete  Satisfaction 
of  its  Customer  Friends. 

Why  not  become  one  of  our  Customer  Friends? 

Our  Representative  will  be  glad  to  call  on  you. 

Metal  Package  Corporation 

(  BOYLE  CAN  PLANT  ) 

811  SOUTH  WOLFE  ST.,  BALTIMORE,  MD. 


MASPETH.  N.  Y. 


!!•  EAST  42nd.  Street.  New  York  City 


B  Cans  are  Best  Cans‘ 


Brooklyn,  N.  Y. 


The  Markets 

BALTIMORE,  APRILS.  1929 


WEEKLY  REVIEW 


Market  Very  Quiet,  But  Any  Bargains  Find  Buyers — 
The  Actual  Annual  Consumption  of  Staples  Definite¬ 
ly  Shown — Figures  Which  Every  Canner  Should 
Study. 

ERY  QUIET — Markets  all  over  the  country  are 
reported  as  very  quiet,  so  far  as  actual  buying  of 
canned  foods  is  concerned,  and  Baltimore  has 
been  no  exception  in  this.  It  seems  that  the  buyers  are 
fairly  well  supplied,  or  at  least  are  willing  to  work  upon 
what  supplies  they  now  have  before  putting  in  more. 
However,  there  comes  the  added  note  that  whenever 
what  appear  to  be  bargains  are  offered  the  buyers 
quickly  respond.  And  the  strange  thing  about  this  is 
that  the  item,  tomatoes,  in  which  the  visible  supplies 
are  decidedly  the  smallest  of  any  of  the  great  steples, 
seems  to  be  the  only  one  which  weakens  under  this  lack 
of  demand,  and  is,  therefore,  the  only  one  in  which  bar¬ 
gains  are  offered.  With  stocks  of  canned  tomatoes 
cleaned  out  of  the  vast  majority  of  canners’  ware¬ 
houses,  or  in  other  words  with  but  a  relatively  few  can- 
ners  holding  any  canned  tomatoes,  why  there  should  be 
found  those  who  fear  that  they  will  be  caught,  and  are, 
therefore,  willing  to  accept  lower  prices  to  get  rid  of 
their  holdings,  is  one  of  the  things  which  even  old  mar¬ 
ket  men  cannot  fathom.  There  would  seem  to  be  a  fa¬ 
tality  about  tomatoes  which  makes  the  holder  fear  even 
himself.  We  suppose  that  if  there  was  but  one  holder 
of  canned  tomatoes,  and  provided  he  be  a  canner,  he 
would  reduce  his  price  if  the  market  demand  fell  off. 
You  just  can’t  explain  canned  tomatoes. 

There  is  but  little  interest  in  the  canned  foods  mar¬ 
ket,  regardless  of  the  product,  and  from  the  canner’s 
standpoint,  because  stocks  have  worked  down  to  a  point 
where  the  canners  who  are  holding  goods  are  not  wor¬ 
rying.  It  is  hard  to  find  a  canner  who  has  anything  to 
sell.  And  when  you  find  one  he  has  some  out-of-the- 
way  product  little  cared  for,  and  only  a  little  of  that, 
and  knows  that  he  will  soon  sell  it.  Canner  after  can¬ 
ner  tells  you  that  he  is  cleaned  out,  and  then  most  of 
them  add  that  they  are  well  sold  up  on  futures,  some 
even  saying  that  they  have  sold  too  close  to  the  danger 
line.  That  is  the  condition  in  this  section  of  the  coun¬ 
try,  and  barring  some  corn  canners  and  some  pea  can¬ 


ners,  is  largely  the  condition  everywhere  else.  Cer¬ 
tainly  the  pea  canners  and  the  corn  canners  are  not 
worrying  about  what  surplus  they  still  have  in  those 
other  sections  of  the  country.  And  the  fruit  canners 
all  over  are  sitting  pretty.  The  demand  for  fruits  has 
cleaned  up  everything,  apparently,  even  in  California, 
at  least  to  the  point  where  the  canners  can  clearly  see 
the  ends  of  their  piles,  and  possibly  excepting  peaches. 
But  even  peaches  are  going  along  nicely  and  more  rap¬ 
idly  than  the  canners  could  have  expected.  So  there  is 
nothing  worth  reporting  in  the  spot  market,  and  little 
or  nothing  in  the  future  market. 

Actual  Consumer  Demand — But  just  as  we  went  to 
press  last  week  there  came  from  the  Department  of 
Commerce  a  very  interesting  document :  the  Figures  on 
the  stocks  of  peas,  corn  and  tomatoes  on  hand,  as  of 
December  31st,  1928,  in  the  hands  of  canners  and  dis¬ 
tributors.  This  is  the  second  of  these  annual  compila¬ 
tions,  and  for  that  reason  presents,  for  the  first  time  in 
the  history  of  the  business,  a  chance  to  reckon  with  cer¬ 
tainty  the  annual  consumption  of  each  one  of  these 
stable  packs.  On  December  31st,  1927,  they  first  re¬ 
ported  the  stocks  on  hand,  and  the  Department  felt  that 
the  figures  were  as  correct  as  it  is  humanly  possible  to 
make  them.  So,  starting  out  with  these  stocl^  on  hand, 
we  add  the  packs  of  1928,  which  must  give  us  the 
whole  possible  supply  for  1928  up  to  December  31st.  It 
is  an  easy  matter,  therefore,  to  add  these  definite  hold¬ 
ings  and  the  year’s  pack,  and  then  from  that  total  to 
deduct  the  amount  shown  to  be  on  hand  December  31st, 
1928,  and  the  difference  must  be  what  were  eaten  up, 
or  the  consumption,  in  the  year.  In  corn  this  shows  the 
consumption  to  be  15,705,714  cases.  In  peas,  18,141,- 
742  cases,  and  in  tomatoes  17,920,428  cases.  And  for¬ 
tunately  these  are  accounted  for  in  all  sizes  of  cans,  not 
reduced  to  2s  or  3s,  as  used  to  be  the  habit.  It  repre¬ 
sents  the  real  consumption  of  these  canned  products, 
and  for  all  time  may  be  considered  as  a  basis.  When 
next  year’s  figures  are  gotten  out  we  will  then  be  able 
to  see  whether  or  not  the  consumption  is  increasing, 
and  we  can  be  that  means  tell  definitely  how  we  are 
meeting  the  consumptive  demand.  Heretofore  it  has 
always  been  guesswork;  we  have  labored  in  the  dark, 
and  no  one  actually  ever  knew  what  the  consumption  of 
any  product  was. 

The  actual  figures  with  all  the  details  are  given  on 
another  page,  and  you  can  make  all  sorts  of  compari¬ 
sons  and  deductions.  We  have  had  it  pointed  out  that 
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whereas  in  December,  1927,  there  were  on  hand  in 
Maryland,  and  therefore  presumably  in  canners’  hands 
largely,  2,462,372  cases  of  tomatoes,  in  December,  1928, 
there  were  but  614,864  cases  of  tomatoes  on  hand.  The 
fellow  who  wants  to  build  a  strong  tomato  situation 
can  take  the  total  stocks  of  tomatoes,  December  31, 
1928,  7,874,044  cases,  and  try  to  figure  how  the  market 
can  be  supplied  until  next  packing  season,  when  the 
normal  tomato  consumption  is  just  about  one  and  one- 
half  million  cases  per  month,  or  figuring  to  September 
1st,  13,500,000  cases  needed  and  to  be  supplied  by  this 
7,874,044  cases.  He  finds  that  consumption  averages 
about  double  the  visible  supply.  That  makes  a  too 
strong  market. 

And  this  sort  of  figuring  may  be  done  with  each  one 
of  the  items,  and  with  something  definite  to  go  upon. 
And  once  for  all  the  packers  of  these  different  staples 
have  settled  for  them  the  relative  position  of  each: 
Peas,  first,  tomatoes  a  close  second,  and  corn  running  a 
poor  third.  This  is  no  one’s  selection ;  it  is  the  popular 
vote,  the  mutuel  ticket  price  and  not  the  bookmaker’s 
price,  if  you  understand  race  talk. 

Those  busy  preparing  for  the  1929  acreages  and 
packs  may  take  these  figures  into  their  reckoning,  and 
cut  their  cloth  to  fit.  They  will  see  from  this  that  there 
is  no  room  for  wild  ravings  over  immense  packs  to  be 
made  in  1929.  If  they  are  made  the  people  will  just  not 
eat  them,  and  they  will  be  found  on  hand  when  the  next 
compilation  is  made.  And,  unfortunately,  if  they  are 
so  found,  the  canners  will  find  but  few  pennies  in  their 
bank  accounts,  instead  of  the  dollars  they  dreamed 
about.  So  the  figures  have  a  whole  lot  of  interest  and 
we  suggest  you  study  them. 


NEW  YORK  MARKET 

By  “New  York  Stater” 

Special  Correspondent  “The  Canning  Trade.” 


Market  Break  Causes  Some  Stir — Trading  Slow — 
Western  Future  Tomatoes  Higher — Corn  Quiet — 
Peas  Fairly  Firm — Beans  Strong — More  Buying  of 
Asparagus  —  Jobbers  Covered  on  Spinach  —  Good 
Business  on  Fruits— Salmon  Firm — Spring  Buying 
of  Sardines. 

.  New  York,  April  4,  1929. 
REAR — Interest  has  been  centering  in  Southern 
tomatoes  to  some  extent  this  week,  due  to  the 
price  break,  but  reports  from  canning  centers  to¬ 
day  indicate  that  the  market  is  firming  up  somewhat. 
At  one  time  it  appeared  that  the  Southern  market  was 
in  for  a  real  stampede,  and  some  canners  cut  their 
prices  in  an  effort  to  get  out  from  under.  Just  what 
they  were  dodging  is  hard  to  see,  now  that  the  Florida 
competition  bugaboo  has  been  set  at  rest,  and  many 
packers,  who  refused  to  let  the  market  be  taken  out  of 
their  hands,  have  consistently  held  at  previously  pre¬ 
vailing  price  levels.  While  current  trade  is  slow,  it 
looks  as  though  the  buyers  who  got  in  on  the  recent 
break  in  prices  now  have  some  good  property  in  the 
way  of  cheap  tomatoes.  In  the  remainder  of  the  mar¬ 
ket,  futures  have  commanded  most  attention,  with  a 
steady  volume  of  buying  reported  from  day  to  day. 

Southern  Tomatoes — On  spots,  the  market  is  still 
showing  considerable  irregularity.  Some  buyers  report 
that  they  can  book  standard  2s  at  $1.10  per  dozen,  but 
packers’  prices  on  prompt  shipment  stocks  are  any¬ 
where  from  2V2  .to  10c  per  dozen  over  this  figure.  On 
3s,  the  market  holds  at  about  $1.80,  with  10s  fairly 


steady  at  $5.50  per  dozen  at  canneries.  Futures  are  be¬ 
ginning  to  sell  a  little  better,  and  the  market  looks 
firmer.  Current  prices  are  521/2C  to  55c  for  Is,  80c  for 
2s,  $1.20  to  $1.25  for  3s,  and  $3.90  to  $4.00  for  10s. 

Western  Tomatoes — ^Mid- western  canners  are  book¬ 
ing  new  pack  standards  on  the  basis  of  90c  for  2s  and 
$1.30  for  3s,  with  a  fair  demand.  Spots  are  nominal, 
with  the  market  sold  up  on  old  pack.  California  can¬ 
ners  are  doing  a  good  business  on  futures,  both  solid 
pack  and  standards,  with  prices  steady  at  opening  lev¬ 
els.  California  packers  are  likewise  sold  up  on  carry¬ 
over  stocks  from  last  year. 

Standard  Corn — ^This  item  has  not  been  moving  well 
during  recent  weeks,  and  the  situation  this  week  shows 
no  change.  Distributors  are  in  the  market  in  a  limited 
way  for  immediate  requirements,  but  are  showing  no 
inclination  to  anticipate  later  needs.  The  market  holds 
at  95c  to  $1.00  per  dozen  on  Southern  packs  for  prompt 
shipment,  with  futures  quotable  at  90c.  On  Western 
packs,  spots  are  listed  at  90c,  with  futures  at  the  same 
level.  Spot  Western  corn,  however,  is  reported  avail¬ 
able  at  85c  per  dozen  in  some  quarters. 

Peas — This  third  member  of  the  big  three  canned 
foods  staples  is  holding  its  own.  Canners  are  making 
steady  progress  in  cutting  down  supplies  of  1928  packs, 
and  the  market  on  standards  is  still  fairly  firm  at  an 
inside  price  of  $1.00  per  dozen  at  canneries.  Some  shad¬ 
ing  has  been  done  on  future  quotations  in  a  few  in¬ 
stances,  and  because  of  this  buyers  are  rather  cautious 
in  making  additional  commitments  until  they  have 
sounded  out  the  market  thoroughly.  This  applies  to 
both  Western  and  Southern  packs. 

Stringless  Beans — ^While  the  market  on  Southern 
standards  continues  held  firm  at  a  range  of  $1.30  to 
$1.40  per  dozen  at  canneries,  there  has  been  little  spot 
business  apparent  this  week.  Futures  are  reported  of¬ 
fering  at  $1.00  to  $1.05  per  dozen,  and  with  this  dif¬ 
ference  between  spots  and  new  pack,  jobbers  are  in¬ 
clined  to  hold  off  the  spot  market,  even  at  the  expense 
of  losing  an  order  now  and  then  from  their  retail  ac¬ 
counts. 

Asparagus — With  opening  prices  on  California 
“grass”  having  been  named  by  leading  packers,  there 
has  been  more  buying  interest  discernible  this  week. 
In  general,  distributors  in  this  section  are  reported  to 
have  been  conservative  in  their  future  commitments. 
Jobbers  in  most  instances  have  covered  on  sufficient 
stocks  for  their  early  requirements,  but  are  disinclined 
to  “shoot  the  works”  and  cover  for  their  entire  season’s 
needs.  In  the  meantime,  California  canners  show  no 
inclination  to  shade  their  prices  to  induce  additional 
business,  and  the  situation  is  quite  firm  in  all  quarters. 

Spinach — Jobbers  are  pretty  well  covered  on  their 
early  requirements  from  the  new  pack,  and  there  has 
been  little  additional  business  reported  this  week.  If 
the  California  pack  shows  up  as  short  as  early  reports 
on  the  crop  would  indicate.  Southern  canners  are  in  for 
a  good  run  of  business  on  spring  pack.  However,  many 
of  the  unfavorable  crop  reports  from  California  are 
being  discounted  in  the  minds  of  local  buyers. 

California  Fruits— Private  label  distributors  are  re¬ 
ported  to  have  placed  considerable  s.  a.  p.  business  on 
new  California  fruits,  and  announcement  of  opening 
prices  is  being  awaited  with  interest.  Conditions  in  the 
spot  market  have  not  undergone  any  appreciable  modi¬ 
fication  this  week.  Peaches,  while  still  in  fair  supply 
in  California,  are  being  rather  steadily  held,  and  the 
remainder  of  the  line  is  firm  to  strong.  Many  packers 
are  close  to  bare  floors  in  their  warehouse  stocks  of 
choice  and  fancy  pears,  apricots  and  cherries. 
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Oregon  and  Washington  Fruits — Northwestern  can- 
ners  are  going  into  the  new  canning  season  with  stocks 
of  1928  pack  fruits  well  liquidated.  Early  bookings  on 
1929  packs  have  been  larger  than  canners  had  looked 
for  in  some  instances,  and  the  market  future,  there¬ 
fore,  is  being  viewed  with  considerable  confidence. 

Hawaiian  Pineapple — A  firm  market  rules  on  both 
sliced  and  crushed  pineapple  on  spot,  and  demand  is 
holding  up  well.  According  to  reports  from  Honolulu, 
production  will  be  increased  considerably  this  year  to 
take  care  of  increased  demand  for  this  fruit.  Hawaiian 
Pineapple  Co.,  which  in  1928  packed  3,246,952  cases,  is 
making  plans  to  increase  its  output  to  3,750,000  cases 
this  year.  The  company  is  reported  planning  for  an 
ultimate  pack  of  7,000,000  cases.  Canning  facilities 
will  be  rearranged  so  that  48  lines  will  replace  the  pres¬ 
ent  capacity  of  24  lines.  Last  year  this  company  pro¬ 
duced  37  per  cent  of  the  entire  Hawaiian  pineapple 
pack.  Other  prominent  companies  conducting  pine¬ 
apple  canning  operations  in  the  Hawaiia  Islands  are 
reported  planning  increases  in  productive  capacity  to 
take  care  of  the  marked  increase  in  world  consumption 
of  this  article. 

Salmon — Firmer  markets  are  reported  for  all  grades 
of  salmon  on  the  coast.  Interest  is  beginning  to  center 
on  the  outlook  for  the  1929  pack,  and  canners  are  re¬ 
ported  showing  firm  views  in  this  connection.  Packing 
operations  will  be  centered  in  stronger  hands  this  year 
and  there  will  be  less  selling  competition,  particularly 
on  reds  and  pinks.  The  carry-over  from  last  year  is  not 
excessive,  and  salmon  canners  anticipate  no  difficulty  in 
shoving  the  new  pack  into  consumption. 

Tunafish — Southern  California  packers  are  now  run¬ 
ning  heavily  on  yellowfin,  and  it  is  reported  that  cur¬ 
rent  output  is  running  into  large  totals.  Striped  is 
rather  firm,  under  light  offerings.  Jobbers  here  are 
still  on  a  hand-to-mouth  basis  with  respect  to  tuna,  and 
expect  to  hold  down  purchases  for  Coast  shipment  un¬ 
less  the  market  should  go  more  their  way  in  the  matter 
of  prices. 

Sardines — Spring  buying  is  making  itself  apparent. 
Inquiries  are  more  numerous,  and  actual  business  for 
shipment  into  Southern  and  Southwestern  markets  is 
reported  on  the  increase.  Prices  are  steady  and  un¬ 
changed  on  both  California  and  Maine  packs. 


CHICAGO  MARKET 

By  "Observer" 

Special  Correspondent  of  "The  Canning  Trade" 

Somewhat  Quiet  at  Present — Corn  Movement  Quiet — 

Very  Little  Interest  in  Tomatoes. 

Chicago,  April  3,  1929. 

NNED  FOODS  sales  seem  to  be  somewhat  quiet 
at  present,  due  to  a  combination  of  high  prices, 
nearness  of  next  pack,  uncertainties  as  to  the  im¬ 
mediate  future  of  the  independent  retailer,  city  credit 
conditions  and  the  present  money  markets.  All  these 
things  have  a  distinct  bearing  in  creating  present  con¬ 
servatism  w'hich  is  resulting  in  an  irregular  movement 
of  further  stocks  into  jobbing  warehouses. 

There  are  inquiries  for  a  few  items  which  are  quite 
unobtainable.  These  requests  for  goods  are  passed  to 
one  broker  after  another,  and  a  somewhat  exaggerated 
impression  becomes  current  as  to  these  actual  short¬ 
ages. 

Corn — Movement  quiet.  It  is  rather  difficult  to  figure 
out  why  sales  have  not  been  greatly  stimulated,  as  it  is 


one  of  the  few  moderately-priced  vegetables  now  avail¬ 
able;  furthermore,  there  are  five  and  a  half  months  to 
go  till  next  pack,  and  it  is  not  believed  that  any  large 
part  of  the  jobbing  trade  has  any  large  over-supplies. 
There  will  be  plenty  of  buyers  back  for  more  supplies 
in  April,  May  and  June.  This  neglect  of  corn  is  at  leas 
parly  psychological  and  some  of  these  days  a  few  far¬ 
sighted  operators  will  start  to  quietly  cover  their  needs 
in  a  liberal  way.  The  result  will  be  10c  to  15c  per  dozen 
advance,  which  was  predicted  for  late  fall,  but  which 
has  not  yet  transpired. 

Standard  corn  can  still  be  secured  at  90c,  factory; 
extra  standard,  $1.00 ;  fancy  Country  Gentleman,  $1.25. 

We  hear  rumors  of  some  very  constructive  steps 
being  taken  by  canners  along  the  line  of  improving  the 
merchandising  of  corn,  and  when  they  get  in  operation 
we  may  expect  to  see  a  well-balanced  “production-con- 
sumption”  program.  This  movement  may  get  well 
under  way  during  the  spring  months  of  this  year. 

Tomatoes — Very  little  interest;  movement  slow  and 
in  mincing  quantities.  Market  is  Baltimore  basis  plus 
freight  to  Chicago,  pick-up  lots  as  wanted  from  Chi¬ 
cago  warehouse.  A  few  holders  here  are  supplying 
m.ost  of  the  current  needs  from  day  to  day. 

Peas— Steady;  perhaps  a  few  rumors  of  concessions 
on  clean-up  lots,  but  such  deals  when  sifted  down  prove 
to  be  the  odds  and  ends  after  all  the  more  desirable 
part  of  the  pack  has  already  gone  out  to  the  trade. 

Best-posted  buyers  take  the  attitude  that  there  is  no 
need  to  buy  ahead  on  peas  now.  Any  change  is  likely 
to  be  downward,  as  evidenced  by  the  difference  between 
spot  and  future  quotations. 

Sardines — With  approach  of  warmer  weather,  picnic 
lunches  and  light  meat  diets,  the  usual  spring  demand 
has  become  evident. 

Maine  sardines  are  well  held  and  are  moving  out 
steadily  to  established  trade.  California  ovals  are  also 
showing  good  interest. 

Norwegian  sild  sardines  are  in  a  peculiar  situation: 
The  Norway  Government  has  fixed  positive  minimums 
on  prices,  which  will  show  about  75c  to  $1.00  per  case 
advance  over  prices  heretofore  ruling  on  the  same 
goods.  There  are  a  few  lots  owned  in  this  country 
which  are  not  subject  to  this  price  control.  These  are 
at  present  enjoying  all  the  attention  from  buyers  and 
the  importers  are  marking  time  until  the  clean-up  of 
local  stocks. 

With  this  arbitrary  advance  enforced  in  Norway, 
there  will  now  be  opened  up  a  chance  for  some  profit¬ 
able  operations  on  domestic  olive  oil  sardines,  which 
heretofore  have  had  a  rather  difficult  time  competing 
with  imported  goods. 


THE  OZARK  MARKET 

By  OZARKO 

Special  Correspondent  '  The  Canninp;  Trade." 

Seed  Beds  Being  Made — Canners  Seem  to  Be  Contract¬ 
ing  for  Less  Acreage — No  Sales  of  Spot  Tomatoes 
This  Week — Holding  2’s  at  $1.25 — Future  Prices — 
Some  Future  Beans  Selling — Will  Pack  Some  Spin¬ 
ach — Local  Associations  Functioning. 

Springfield,  Mo.,  April  4,  1929. 
EATHER — Variable  weather  conditions  pre¬ 
vailed  during  the  past  week,  with  considerable 
rainfall.  This,  however,  is  not  unusual  for  this 
period  in  the  year.  Easter  Sunday  came  in  with  sun¬ 
shine  and  spring  temperature,  but  shortly  after  noon 
rain  began  to  fall,  and  the  weather  was  very  blustery 
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with  continued  rain  and  material  drop  in  temperature. 

Seed  Beds— Before  the  close  of  the  present  week 
most  tomato  growers  throughout  this  district  will  have 
sowed  their  tomato  seed  in  their  first  seed  beds.  These 
growers  have  had  very  favorable  weather  conditions 
for  the  preparation  of  these  seed  beds. 

Tomato  Plants — One  of  the  most  successful  tomato 
plant  growers  in  Missouri,  who  has  been  growing  to¬ 
mato  plants  on  a  commercial  scale  for  several  years 
past,  will  grow  this  year  several  acres  of  plants  for 
shipment  from  Springfield.  We  understand  that  this 
grower  will  specialize  in  plants  of  the  Marglobe  and 
Greater  Baltimore  varieties.  If  the  season  is  favor¬ 
able,  this  grower  will  be  prepared  to  begin  shipping  out 
tomato  plants  probably  by  May  10th.  It  is  not  unusual 
for  good  plant  growers  in  our  section  to  ship  out  many 
thousands  of  plants  to  canners  and  growers  in  other 
States,  and  usually  with  entire  satisfaction  to  the 
buyers. 

Tomato  Acreage — Since  our  last  weekly  letter,  we 
have  come  in  contact  with  quite  a  number  of  canners, 
and  with  only  one  or  two  exceptions,  each  of  these  can¬ 
ners  has  told  us  they  will  not  have  as  large  a  tomato 
acreage  for  this  year’s  pack  as  they  had  last  year,  and 
in  some  instances  the  shrinkage  will  be  about  25  per 
cent.  It  is  generally  the  case  that  there  is  always  some 
shrinkage  in  the  tomato  acreage  from  the  acreage  con¬ 
tracted,  and  it  is  very  seldom,  indeed,  that  the  actual 
acreage  set  in  the  fields  is  greater  than  the  acreage 
contracted. 

Spot  Tomato  Sales — ^We  do  not  know  of  any  sales  of 
spot  tomatoes  during  the  past  week.  The  three  or  four 
canners  holding  spot  tomatoes  have  declined  offers,  as 
they  show  no  disposition  whatever  to  cut  their  price 
fixed  in  order  to  make  a  sale. 

Spot  Holdings — ^We  believe  there  are  one  or  two 
mixed  cars  of  spot  tomatoes.  Is,  21/2S  and  10s  stand¬ 
ards,  in  canners’  hands  unsold  in  Northwest  Arkansas. 
We  are  not  prepared  to  state  the  price  at  which  same 
can  be  bought.  We  know  of  one  straight  car  of  2s 
standard  tomatoes  canners  are  holding  at  $1.25,  which 
might  be  bought  at  $1.20.  There  are  also  two  or  three 
cars  of  No.  2  extra  standard  H.  P.  tomatoes  held  by 
Missouri  canners  at  $1.25  factory  point.  In  addition  to 
this,  there  are  just  two  more  mixed  cars,  consisting  of 
several  sizes,  and  which  will  likely  be  sold  and  shipped 
out  during  the  present  week. 

Future  Tomatoes — The  sales  of  future  tomatoes  dur¬ 
ing  the  last  week  have  reduced  the  offerings  on  the 
market  now,  and  these  limited  offerings  are  scattered 
throughout  the  district  in  just  one  or  two  carlots  from 
any  one  factory.  We  quote  the  range  of  prices  on  fu¬ 
ture  tomatoes  for  both  Missouri  and  Arkansas  as  fol¬ 
lows:  No.  1  standard,  10-oz.,  521/2C  to  55c;  No.  303s, 
16-oz.,  75c  to  77V2C;  No.  2  standards,  80c,  821/2C,  85c; 
No.  2  extra  standards,  90c;  No.  2  near-fancies,  $1.00; 
No.  21/2  standards,  $1.10  to  $1.15;  No.  2i/>  extra  stand¬ 
ards,  $1.20;  No.  10  standards  (if  obtainable),  $4.00, 
f.  o.  b.  factory  points.  We  are  not  quoting  any  price 
on  future  No.  3  standards  or  extra  standards,  for  there 
is  great  uncertainty  about  being  able  to  confirm  orders 
for  same. 

Spot  Green  Beans — There  is  still  one  carload  of  spot 
No.  2  cut  stringless  green  beans  held  by  a  canner  in 
our  district.  The  canner’s  price  on  this  car  is  $1.25  per 
dozen,  factory  point,  and  he  refuses  to  consider  an  offer 
below  the  price  named. 


Future  Green  Beans — ^There  are  more  or  less  sales 
being  made  each  week,  but  so  far  as  we  are  able  to 
learn  every  sale  is  being  made  at  canners’  full  asking 
prices.  We  find  that  the  following  are  the  minimum 
prices  at  which  future  green  beans  are  held  in  our  dis¬ 
trict  on  cut  stringless  variety:  No.  1,  10-oz.,  70c  to 
75c;  No.  303,  16-oz.,  95c;  No.  2  size,  $1.00;  No.  10  size, 
$5.00,  f.  o.  b.  factory  points. 

There  may  be  one  or  two  canners  in  the  district  who 
will  pack  some  No.  21/2  cut  green  beans,  and  in  that 
case  the  price  will  be  $1.35  per  dozen,  factory.  There 
won’t  be  more  than  three  or  four  canners  who  will 
pack  any  cut  beans  in  No.  1,  10-oz.  cans,  and  the  can¬ 
ners  contemplate  packing  this  size  only  to  the  extent 
of  filling  orders  sold  as  futures.  For  the  information 
of  any  buyer  who  reads  this  article,  we  will  state  that 
most  of  the  bean  canners  in  the  Ozarks  pack  only  cut 
stringless  green  beans  and  in  No.  2  cans.  The  quality 
of  the  green  beans  packed  in  the  Ozarks  are  proving 
highly  satisfactory  in  every  way,  and  are  bringing  re¬ 
peat  orders  and  in  larger  quantity  from  season  to 
season. 

Spot  Mustard  Greens — One  Arkansas  canner  is  hold¬ 
ing  one  or  two  cars  of  spot  mustard  greens  at  90c,  fac¬ 
tory  point.  This  canner  has  no  other  kind  of  spot  can¬ 
ned  goods  to  ship  out  with  these  mustard  greens. 

Future  Greens — A  few  canners  are  offering  futures 
in  mustard  greens.  No.  2  size,  at  85c  to  90c;  No.  10 
size,  $4.35  to  $4.50.  Also  future  turnip  greens.  No.  2 
size,  at  90c;  No.  10  size  at  $4.50,  factory  points.  The 
packing  of  these  greens  is  confined  to  canners  in  North¬ 
west  Arkansas. 

Spring  Spinach — There  will  be  some  pack  of  canned 
spring  spinach  at  a  few  points  in  Missouri,  also  from 
points  in  Arkansas.  These  canners  have  learned  from 
experience  how  to  put  up  high-grade  quality  of  spin¬ 
ach.  We  are  not  prepared  to  quote  any  prices  on  this 
item  for  future  delivery. 

Working  System — ^The  canners  of  the  Ozark  packing 
district  have  gradually  adopted  by  organization  a  sys¬ 
tem  whereby  every  tomato  canner  throughout  the  dis¬ 
trict  knows  just  what  is  going  on  in  all  parts  of  the 
district,  so  far  as  sales  of  futures  are  concerned.  Rec¬ 
ords  are  kept  so  that  the  total  number  of  cars  of  fu¬ 
tures  sold  in  any  one  State  can  be  ascertained  at  a  mo¬ 
ment’s  notice,  and  these  records  show  the  number  of 
cars  sold  by  Missouri  canners,  and  also  by  Arkansas 
canners.  By  the  use  of  this  system  the  canners  in  the 
district  do  not  have  to  work  longer  in  the  dark.  The 
matter  of  acreage  in  the  two  States  is  compiled  in  a 
similar  manner,  and  on  the  basis  of  this  acreage  can¬ 
ners  can  quickly  arrive  at  a  close  estimate  as  to  the 
probable  pack,  and  compare  the  total  number  of  cars 
of  future  tomatoes  sold  with  that  of  the  probable  pack. 
In  addition  to  this,  the  several  local  organizations  in 
different  parts  of  the  district  are  well  organized  and 
hold  their  regular  monthly  meetings,  so  every  canner 
has  an  opportunity  to  be  kept  well  posted  as  to  what 
is  going  on  at  all  times. 

Business  Conditions — Jobbing  grocers  all  report  a 
good  volume  of  business,  and  a  very  healthy  demand 
for  canned  foods  of  all  kinds.  Prices  are  well  main¬ 
tained.  There  is  a  healthy  demand  always  for  canned 
foods  of  all  kinds  during  the  months  of  April  and  May. 
A  great  many  consumers  prefer  to  buy  canned  vegeta¬ 
bles  rather  than  to  take  the  fresh  vegetables  shipped 
from  the  South  and  distributed  at  this  season  of  the 
year. 
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THE  GULF  STATES  MARKET 

By  BAYOU 

Special  Correspondent  of  "The  Canning  Trade" 


Farm  Crops  and  Fish  Products  Injured  by  the  Flo^s— 
Fresh  Water  Killing  the  Oysters — Season  Ending — 
Planters  Finally  at  Work — Looks  Like  Less  Acreage 
to  Beans. 

HRIMP — The  heavy  rains  and  flood  that  visited 
this  locality  two  weeks  ago  did  not  only  play  havoc 
with  the  farm  lands,  where  a  number  of  acres  of 
crops  were  destroyed,  but  its  effects  have  been  heavily 
felt  by  the  sea  food  industry,  and  the  shrimp  pack  is  at 
a  standstill  in  Alabama  for  the  lack  of  raw  material, 
with  poor  prospects  of  improvements  in  the  near  fu¬ 
ture. 

The  shrimp  appear  to  have  been  driven  from  the 
shores  of  this  coast  by  the  heavy  freshet  and  traces  of 
the  fresh  water  are  to  be  found  for  miles  off  shore  in 
the  Gulf  of  Mexico,  which  indicates  that  the  large  Gulf 
shrimp  have  been  driven  off  into  the  deep  seas  of  the 
Gulf  of  Mexico  or  they  have  migrated  to  healthier  sur¬ 
roundings. 

A  few  shrimp  were  caught  in  the  Gulf  the  last  of  this 
past  week,  but  they  were  badly  mixed,  which  serves  to 
prove  that  the  large  Gulf  shrimp  have  been  driven  well 
into  the  deep  waters  of  the  Gulf  by  the  fresh  waters 
coming  down  from  the  rivers  and  the  shrimp  ar^  now 
beyond  the  reach  of  the  trawlers. 

The  raw,  headless  shrimp  market  is  fairly  active  on 
large  shrimp  or  prawn,  but  inclined  to  be  weak  on  me¬ 
dium  and  small  shrimp ;  therefore,  it  behooves  all  raw 
shippers  to  handle  the  mixed  size  shrimp  very  cau¬ 
tiously,  because  the  market  will  not  absorb  any  great 
quantity  of  them  except  in  extreme  cases  where  the 
large  shrimp  or  prawn  are  absolutely  unavailable. 

Oysters — The  oyster  pack  in  Alabama  moved  fairly 
brisk  this  past  week,  considering  the  scarcity  of  oysters 
on  the  reefs,  but  it  looks  as  though  the  bivalves  are 
going  to  find  it  mighty  difficult  to  survive  the  heavy 
freshet  in  the  bay,  and  there  are  already  reports  com- 
nig  in  of  the  fresh  water  killing  the  oystetrs  in  some  of 
the  reefs ;  therefore,  aside  from  the  oyster  pack  in  Ala¬ 
bama  being  light  this  season,  there  is  a  probability  of 
the  pack  ending  abruptly  within  the  next  week  or  ten 
days  unless  the  water  in  the  bay  gets  brackish  again. 

The  raw  oyster  business  is  hanging  by  a  thread,  and 
the  thread  is  pretty  nearly  all  out  of  the  spool,  therefore 
it  seems  that  it  won’t  be  long  now  before  the  1928-29 
raw  oyster  season  will  be  history. 

The  next  few  days  will  wind  up  the  canning  factory 
boats  from  fishing  on  the  public  reefs  and  they  will 
work  the  private  beds. 

The  following  are  the  prices  of  cove  oysters,  f.  o.  b. 
factory:  4-ounce  cans,  $1.25  dozen;  5-ounce  cans,  $1.35 
per  dozen ;  8-ounce  cans,  $2.50  per  dozen,  and  10-ounce 
cans,  $2.90  per  dozen. 

Stringless  Beans — After  emerging  from  one  of  the 
worst  floods  that  this  section  has  had  in  many  a  day, 
the  growers  of  this  location  are  now  devoting  their  time 
and  attention  to  the  planting  of  stringless  beans. 

While  it  is  difficult  to  determine  at  this  time  the 
amount  of  acreage  that  will  be  planted,  yet  the  indica¬ 
tions  are  that  there  will  be  less  acreage  planted  this 
year  than  was  planted  last  year,  and  this  is  attributed 
to  the  scarcity  and  the  high  price  of  the  seed,  yet  even 
if  the  acreage  is  less,  on  the  other  hand,  good,  favorable 


weather  conditions  with  a  banner  crop  yield  may  turn 
the  tricks  and  offset  the  shortage  in  acreage. 

The  following  are  the  future  prices  of  cut  stringless 
beans,  f.  o.  b.  cannery :  No.  2  cans,  $1.10  per  dozen ;  No. 
21/2  cans,  $1.40  per  dozen;  No.  10  cans,  $5.50  per  dozen. 


NORTHWESTERN  MARKET 

By  "^Northwestern" 

Special  Correspondent  '•‘The  Canning  Trade." 

No  Winter-Killing  Apparent  —  Outlook  for  Present 
Crops  Seems  Good — Prices  Announced — Old  Pears 
About  All  Cleaned  Up. 

Portland,  Ore.,  April  1,  1929. 

O  WINTER  KILLING -While  the  danger  of  win¬ 
ter  crop  damage  is  not  yet  passed,  there  is  no  in¬ 
dication  at  this  time  that  any  appreciable  damage 
has  occurred  thus  far.  Loganberry  growers  report 
from  some  sections  that  the  canes  were  damaged  to 
some  extent  during  a  severe  cold  spell  in  January.  Ap¬ 
parently  this  applied,  however,  to  canes  on  trellises,  as 
those  which  were  down  were  protected  by  the  snow. 
Loganberries,  therefore,  may  be  curtailed  to  some  ex¬ 
tent,  but  regardless  there  will  probably  be  sufficient  lo¬ 
ganberries  to  take  care  of  normal  requirements. 

It  is  too  early  yet  to  determine  what  may  be  expected 
in  the  way  of  crops  of  cherries  and  pears,  nor  can  this 
be  determined  with  any  degree  of  accuracy  until  after 
the  blossom  period,  when  the  fruit  sets. 

Gooseberries,  strawberries,  red  raspberries,  black 
raspberries  and  blackberries  appear  in  normal  condi¬ 
tion  at  this  time.  To  date  no  unusually  warm  spring 
weather  has  been  experienced,  such  as  would  develop 
blossoming  prematurely,  thereby  making  fruit  and  ber¬ 
ries  susceptible  to  late  frosts. 

A  number  of  canners  have  issued  their  tentative 
prices  for  1929  pack.  Price  levels  are  about  as  follows : 

Apples:  No  2.1/2*  water,  $1.50;  No.  10,  water,  $4. 
Blackberries:  9-ounce,  choice,  70c;  No.  2,  fancy,  $1.60; 
choice,  $145 ;.  water,  $1.30 ;  No.  10,  fancy,  $7.75 :  choice, 
$7.00 ;  water,  $5.00.  Cherries,  R.  A. :  9  ounce,  choice, 
95c;  No.  2,  fancy,  $2.35;  choice,  $2.15;  No.  21/2,  fancy, 
$3 ;  choice,  $2.75 ;  standard,  $2.60 ;  water,  $6.50 ;  No.  10, 
fancy,  $11.25;  choice,  $10.50;  water,  $7.50.  Cherries, 
Bing:  No.  21/0,  fancy,  $3.25;  choice,  $2.95;  No.  10, 
fancy,  $11 ;  choice,  $10.25.  (For  pitted  Royal  Annes  or 
Bings  add  35c  for  No.  21/2S  and  $1  for  No.  10s.  Cher¬ 
ries,  R.  S.  P. :  No.  2,  fancy,  $2.60 ;  choice,  $2.40 ;  water, 
$2.40;  No.  10,  fancy,  $12;  choice,  $11.25;  water,  $9.50. 
Gooseberries,  9-ounce,  choice,  75c;  No.  2,  fancy,  $1.60; 
choice,  $1.15;  No.  10,  fancy,  $7.50;  water,  $4.50.  Lo¬ 
ganberries:  9-ounce,  choice,  92i/^c;  No.  2,  fancy,  $1.85; 
choice,  $1.70 ;  water,  $1.50 ;  No.  10,  fancy,  $8.50 ;  choice, 
$2.75;  water,  $5.00.  Pears,  Bartlett,  9-ounce,  choice, 
80c ;  No.  2,  fancy,  $2.00 ;  choice,  $1.85 ;  standard,  $1.70 ; 
No.  21/4,  fancy,  $2.65;  choice,  $2.35;  standard,  $2.20; 
seconds,  $2.00 ;  No.  10,  fancy,  $9.00 ;  choice,  $8 ;  stand¬ 
ard,  $7.25;  water,  $6.  Prunes,  fresh  whole:  9-ounce, 
choice,  65c;  No.  2i^,  fancy,  $1.60 ;  choice,  $1.45 ;  No.  10, 
fancy,  $5;  choice,  $4.50;  water,  $3.25;  No.  2,  $1.40a 
1.30.  (For  pitted  prunes  add  25c  for  No.  21/2S  and  75c 
for  No.  10s.  Plums,  Green  Gage:  No.  2i/4,  fancy, 
$1.75;  choice,  $1.60;  No.  10,  fancy,  $5.76;  choice,  $5; 
water,  $4.00.  Raspberries,  red:  9-ounce,  choice,  $1.05; 
No.  2,  fancy,  $2.60 ;  choice,  $2.45 ;  No.  10,  fancy,  $11.50 ; 
choice,  $10.75 ;  water,  $8.50. 

None  of  the  larger  packers  in  the  Northwest  have  yet 
issued  their  formal  opening  prices.  Some  canners  have 
already  confirmed  some  future  business  from  regular 
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trade,  but  to  date  there  has  been  no  excessive  interest 
either  on  the  part  of  jobbers  generally  to  buy  futures, 
or  on  the  part  of  canners  to  sell.  Until  the  period  of 
crop  danger  is  passed  packers  are  assuming  an  unheal¬ 
thy  risk  in  taking  on  any  large  volume  of  future  busi¬ 
ness,  and  this  applies  particularly  to  tree  fruits. 

1928  pack  is  well  out  of  first  hands,  with  the  excep¬ 
tion  of  blackberries  and  apples  in  No.  10  tins.  The 
quantity  of  blackberries  unsold  at  this  time  is  far  less 
than  existed  at  the  same  period  last  year,  and  there  are 
no  more  No.  10  solid  pack  apples  in  first  hands  than  can 
be  consumed  normally  during  the  spring  and  early 
summer  season.  Spot  No.  10  water  blackberries  are 
being  confirmed  at  $4.50  per  dozen,  and  apples  at  $4.00 
per  dozen. 

Other  fruits  and  berries  are  well  cleaned  up  and  there 
has  been  a  decided  movement  to  the  English  market 
during  the  past  30  days  of  No.  2  fancy  loganberries, 
which  has  practically  exhausted  surplus  stocks  of  that 
size  and  grade  in  canners’  hands. 


CALIFORNIA  MARKET 

By  “Berkeley," 

Special  Correspondent  “The  Canning  Trade." 


Rainfall  Deficient — Cold  Has  Held  Cr<^  Back — Aspar¬ 
agus  Well  Received — Future  Tomato  Prices — Dry¬ 
ness  Has  Hurt  Spinach — Peaches  Only  Fruit  Left. 
New  Laws. 

San  Francisco,  April  4,  1929. 

ARCH  has  proved  another  month  with  rainfall 
far  below  normal,  and  the  situation  in  California 
is  far  from  satisfactory  from  the  standpoint  of 
the  grower.  Light  rains  fell  during  the  second  week 
in  the  month,  with  fairly  heavy  snows  in  the  moun¬ 
tains,  relie\ing  the  situation  for  the  time  being,  but  the 
precipitation  nowhere  in  the  State  is  up  to  normal,  and 
some  crops  are  already  suffering  from  lack  of  moisture. 
The  water  question  is  rapidly  becoming  a  paramount 
one  in  California  districts,  where  irrigation  is  practiced 
and  the  expenditure  of  huge  sums  will  be  necessary  in 
the  near  future  to  conserve  the  available  supply.  Cold 
weather  was  also  a  feature  of  March  and  field  crops  are 
from  one  to  three  weeks  later  than  usual.  Considerable 
damage  from  frost  is  reported  by  growers  of  deciduous 
fruits,  although  it  is  too  early  to  estimate  this  accu¬ 
rately.  Much  of  the  dmeaga  so  far  sems  to  be  apricots, 
although  there  have  been  some  losses  to  peaches  on  low 
lands.  The  danger  period  will  last  a  full  month,  killing 
frosts  having  been  experienced  as  late  as  the  first  part 
of  May. 

Asparagus — The  opening  prices  on  the  new  pack  of 
asparagus  have  been  well  received  by  the  trade,  and 
buying  is  on  a  rather  larger  scale  than  was  true  a  year 
ago,  despite  slightly  higher  prices  on  many  grades.  Last 
year’s  pack  has  been  closely  closed  up,  and  reports  from 
various  parts  of  the  country  indicate  that  holdings  in 
the  hands  of  retailers  are  very  small.  Packing  is  com¬ 
mencing  later  than  usual  this  season,  and  it  will  be  sev¬ 
eral  weeks  before  the  season  is  at  its  height,  so  that  the 
size  of  the  pack  is  largely  a  matter  of  guessword.  Fre¬ 
quent  rains  will  be  needed  during  April  and  May  if  the 
output  is  to  equal  that  of  1928. 

Tomatoes — Future  tomatoes  are  now  being  offered 
generally  by  the  canning  trade,  with  prices  on  stand¬ 
ards  about  the  same  with  all  interests.  On  solid  pack, 
however,  some  of  the  smaller  interests  have  made  re¬ 
ductions  from  the  opening  prices  quoted  by  the  Cali¬ 


fornia  Packing  (Corporation  and  Libby,  McNeill  & 
Libby.  Minimum  prices  on  solid  pack  for  future  de¬ 
livery  seem  to  be  about  as  follows:  No.  1,  90c;  No.  2, 
$1.15;  No.  2y-2,  $1.50,  and  No.  10,  $4.60.  Spot  stocks, 
when  they  can  be  located,  are  quoted  as  follows:  No.  1, 
$1.00;  No.  2,  $1.25;  No.  2y>,  $1.65;  and  No.  10,  $5.75. 
Snot  stocks  of  standard  tomatoes  are  very  limited,  with 
the  No.  2V2  size  being  about  the  only  one  quoted,  and 
these  are  held  at  $1.27  Uj.  City  Purchaser  Leonard  S. 
Leavey,  of  San  Francisco,  recently  commented  on  the 
scarcity  of  tomato  puree,  formerly  purchased  in  quan¬ 
tities  for  use  in  jails,  hospitals  and  relief  homes,  declar¬ 
ing  that  whole  tomatoes  could  now  be  purchased  as 
cheaply  as  puree. 

Spinach— The  dry  season  has  definitely  cut  into  the 
pack  of  spinach  and  the  canning  season,  which  com¬ 
menced  later  than  usual,  promises  to  be  a  short  one. 
The  light  rains  early  in  March  were  a  wonderful  help 
to  spinach,  but  the  damage  to  this  crop  had  been  done 
before  then,  and  the  heavy  pack  expected  has  been 
scaled  down  materially.  While  the  acreage  is  much 
larger  than  a  year  ago,  the  output  will  show  but  little 
gain.  Canners  are  not  pressing  sales  especially,  and 
some  have  already  booked  about  all  the  business  they 
care  to  until  the  size  of  the  pack  is  more  definitely  de¬ 
termined. 

Fruits — As  far  as  California  fruits  are  concerned, 
little  interest  is  being  taken  fin  anything  other  than 
peaches,  as  this  is  the  only  item  in  which  there  is  any 
surplus.  Pears  are  apricots  are  in  limited  supply  and 
are  moving  in  a  routine  way,  but  peaches  are  available 
in  quantities,  and  every  effort  is  being  made  to  reduce 
stocks  so  that  the  carryover  into  the  new  season  will  be 
as  light  as  possible.  The  broadcasting  campaign  and 
the  tie-up  with  the  Kellogg  interests  are  producing  re¬ 
sults,  and  there  is  a  steady  flow  of  business  at  prices 
that  seem  to  be  well  maintained. 

While  the  canning  trade  is  a  unit  in  expressing  the 
hope  that  higher  prices  can  be  paid  growers  of  peaches 
for  their  1919  crop,  it  is  by  no  means  certain  that  this 
will  be  possible.  Should  reports  of  frost  damage  prove 
true,  and  the  output  be  cut  down,  higher  prices  would 
follow ;  but  should  the  crop  prove  as  large  as  last  year 
many  in  the  trade  see  no  hopes  of  higher  returns  to 
growers.  Last  year’s  experience  was  not  a  very  pleas¬ 
ant  one  for  canners,  with  growers  arguing  for  a  price 
that  could  not  possibly  be  paid,  and  the  Governor  siding 
with  them.  Through  the  naming  of  a  price  of  $20  a 
ton  for  canning  peaches  by  canners,  prices  were  stabil¬ 
ized  at  this  figure,  while  had  the  law  of  supply  and  de¬ 
mand  been  allowed  to  take  its  course  it  is  likely  that 
most  of  the  crop  would  have  been  moved  at  a  figure  clo¬ 
ser  to  $15  a  ton.  Should  this  year’s  crop  prove  a  large 
one,  it  is  not  unlikely  that  canners  will  keep  aloof  from 
stabilizing  price  agreements  and  allow  open  market 
conditions  to  prevail.  That  is  the  present  sentiment  of 
many  in  the  trade. 

New  Laws — The  present  laws  regulating  the  manu¬ 
facture  of  fertilizer  from  food  fishes,  particularly  from 
sardines,  are  under  fire  in  the  State  Legislature,  now  in 
session  at  Sacramento,  and  amendments  have  been  in- 
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troducd  permitting  reduction  for  fertilizer  purposes  of 
40  per  cent  of  the  catch,  instead  of  25  per  cent  of  the 
plant  capacity.  Canners  recently  appeared  before  the 
Senate  Fish  and  Game  Commission  and  advised  that 
this  change  would  aid  sardine  conservation  and  at  the 
same  time  permit  the  industry  to  operate  on  a  reason¬ 
able  basis. 

H.  E.  McConaughey,  vice-president  of  the  Hawaiian 
Pineapple  Company,  Ltd.,  and  manager  of  the  San 
Francisco  office,  reports  that  crop  conditions  on  the 
islands  are  very  favorable,  the  rain  this  year  having 
come  just  right.  Last  year  the  industry  was  still  feel¬ 
ing  the  effect  of  the  drought  of  previous  years,  and  this 
tended  to  cut  down  the  output.  This  season’s  pack 
promises  to  exceed  that  of  last  year,  but  the  gain  can¬ 


not  be  an  especially  large  one  and  the  increased  output 
can  be  used  to  advantage.  Last  year’s  pack  was  not 
only  sold  up  early,  but  has  gone  into  consumption,  and 
more  could  have  been  sold  could  it  have  been  had.  The 
winter  pack  has  proved  lighter  than  usual.  The  pine¬ 
apple  industry  is  considered  to  be  in  better  shape  than 
ever  before,  with  the  outlook  for  the  coming  year  unu¬ 
sually  promising.  The  1929  pack  is  already  virtually 
sold,  although  the  heavy  packing  season  does  not  start 
until  July. 

F.  D.  Baverstock,  a  broker  of  London,  England,  spe¬ 
cializing  on  canned  foods,  was  a  visitor  at  San  Fran¬ 
cisco,  Cal.,  during  the  past  month,  this  being  his  first 
trip  to  California.  He  visited  several  canneries  in  the 
San  Francisco  Bay  district. 


What  Canned  Foods  Distributors  are  Doing 

Pacific  Coast  Chain  Grocer  Operator  Expresses  Dissatisfaction  Over  Some  Phases  of  Re¬ 
bate  System  Employed  by  Specialty  Manufacturers  in  Chain  Store  Sales — Chain  Execu¬ 
tive’s  Plaint  Interesting  Reading  to  Wholesale  Grocer  “On  the  Outside  Looking  In” — 
Pacific  Coast  Witnesses  Birth  of  New  Chain  Through  Consolidation  of  Fifteen  Inde¬ 
pendent  Chain  Units — Texas  Wholesaler  iSees  Grocery  Jobber  “Here  to  Stay”. 


Debates — a  sliding  scale  of  rebates  on  grocery  products 
for  chain  store  groups  is  suggested  by  A.  M.  Kaler,  vice- 
president  of  the  Piggly  Western  States  Co.,  who  spoke  a 
short  time  ago  before  the  convention  of  the  Western  States 
Chain  Store  Grocers’  Association. 

Reviewing  the  bonus,  or  rebate  idea,  from  the  time  of  its 
inception  as  a  lure  for  chain  store  volume,  Mr.  Kaler  said: 
“During  the  past  three  or  four  years  quite  a  number  of  manu¬ 
facturers  and  distributors  have  made  an  effort  to  devise  some 
sort  of  a  plan  wherein  their  customers  would  have  an  oppor¬ 
tunity  to  earn  what  might  be  called  an  extra  profit  bonus,  or 
commonly  called  rebate,  based  on  annual  purchases.  Most  of 
these  plans  were  to  be  operative  for  the  full  calendar  year  and 
final  settlement  or  adjustment  to  be  made  as  soon  after  the  end 
of  the  specified  period  as  possible.  The  so-called  bonus  plans  are 
understood  to  be  available  wherein  all  large  buyers  are  eligible 
to  participate;  that  is,  chain  store  systems,  individual  dealers 
in  some  cases,  and  it  is  my  understanding  that  some  of  the 
bonus  plans  are  extended  to  jobbers  as  well.  However,  my  re¬ 
marks  will  be  confined  to  the  situation  as  it  appears  from  a 
chain  store  standpoint. 

“The  most  outstanding  bonus  plan  appears  to  be  one  insti¬ 
tuted  by  one  of  the  large  distributing  and  manufacturing  food 
products  concerns  in  the  East,  that  has  now  been  operative 
slightly  over  a  year,  with  the  understanding  that  the  same 
plan,  or  an  offset  to  same,  will  continue  through  1929.  The 
background  of  this  particular  bonus  plan  is  founded  on  in¬ 
creased  volume,  with  certain  allowances  for  the  merging  of 
chain  store  interests,  new  stores  and  matters  that  would  affect 
consolidated  buying  from  a  group  standpoint,  deductions  or  ad¬ 
ditions  to  be  worked  out  after  taking  the  foregoing  conditions 
into  consideration.  The  buyer  in  order  to  participate  in  this 
particular  plan  only  gains  a  benefit  from  the  increases  made — 
that  is,  no  bonus  will  be  paid  until  the  buyer  has  exceeded  in 
purchases  the  volume  of  the  previous  year.  Therefore,  the 
bonus  is  only  earned  on  the  excess  purchases  thus  made,  no  con¬ 
siderations  or  allowances  of  any  kind  being  given  to  the  total 
volume.  The  basis  of  such  a  bonus  plan  hardly  seems  fair,  par¬ 
ticularly  from  the  standpoint  of  a  loyal  customer.  Undoubt^ly, 
the  manufacturer  intends  to  be  fair  to  everybody.  However,  the 
injustice  of  the  situation  arises  when  we  take  into  consideration 
the  buyer  whose  purchases  were  very  light  over  a  given  time, 
who  can  easily  divert  all  of  his  energies  toward  earning  his 
bonus  by  increased  volume,  and  particularly  a  buyer  who  sys¬ 
tematically  follows  such  a  bonus  plan  by  featuring  one  line  of 
merchandise  for  a  year  to  earn  the  maximum  bonus  and  then 


arbitrarily  holds  up  his  purchases  down  the  following  year  for 
only  one  purpose — that  of  having  a  better  quota  to  work  against 
the  following  year.  Of  course,  such  a  plan  is  not  good  from  a 
business  standpoint,  at  least  the  customer  angle,  but  the  evil  of 
such  a  plan  can  be  plainly  seen  where  a  bonus  is  paid  only  on 
the  actual  increase  made.  Quite  a  number  of  manufacturers 
have  a  bonus  plan  that  appears  to  be  reasonable  and  attainable, 
wherein  a  scale  of  added  discounts  or  percentage  payments  will 
be  made  at  the  end  of  each  year,  based  on  the  buyer’s  volume, 
w'herein  a  small  percentage  will  be  paid  if  the  buyer  equals  the 
previous  year’s  purchases,  and  so  on  for  an  added  volume,  to 
be  giving  the  buyer  at  least  something  for  the  total  purchases 
made  instead  of  on  the  increases  only.  This  scheme  assures  the 
manufacturer  of  the  dealer’s  support  throughout  the  year,  thus 
enabling  the  manufacturer  to  figure  on  at  least  nominal  busi¬ 
ness  with  the  larger  accounts,  due  to  the  fact  that  the  buyer 
has  a  common  interest  with  the  distributor  and  is  practically 
assured  of  some  compensation  on  his  total  purchases  without  the 
necessity  of  sales  expansion  along  unprofitable  lines. 

“The  yearly  bonus  plan  has  been  discussed  in  chain  store 
circles  quite  extensively  during  the  past  two  or  three  years 
because  of  a  growing  tendency  on  the  part  of  certain  manufac¬ 
turers  to  obligate  practically  all  chain  stores  to  participate  in 
such  plans  regardless  of  the  chain  store’s  enthusism  or  choice 
in  the  matter.  This  condition  naturally  arises  from  the  fact 
that  quite  a  number  of  nationally  known  and  established  brands 
of  merchandise  are  being  sold  in  connection  with  such  plans, 
and  the  buyer  has  little  or  no  choice  of  the  acceptability  or  fair¬ 
ness  involved  as  may  fit  into  his  particular  case.  We  must  be 
mindful  of  the  fairness  to  all  parties  concerned  in  connection 
with  any  plan  or  contract,  whether  it  be  on  the  purchase  of 
goods,  sales  agreement  or  otherwise.  Therefore,  in  the  final 
analysis,  it  would  appear  that  a  great  many  manufacturers  are 
trying  to  work  out  some  sort  of  an  equitable  bonus  plan  or 
scheme  to  satisfy  the  majority  of  those  concerned  and  still  be 
fair  to  the  minority.  It  is  usually  the  minirity  that  makes  the 
most  trouble  on  any  plan.  In  most  cases  it  would  appear  that 
the  buyer  is  entitled  to  some  consideration  for  his  effort,  and  a 
plan  that  rewards  such  effort  would  appear  to  be  most  accept¬ 
able. 

“In  my  opinion,  and  from  past  experience,  it  would  only  seem 
fair  and  equitable  if  manufacturers  would  base  their  bonus 
plans  on  some  sort  of  a  scale  wherein  the  dealer  who  purchased 
the  same  volume  of  goods  over  each  succeeding  year  would  be 
entitled  to  reasonable  consideration.  For  instance,  if  the  bonus 
plan  were  based  on  a  2  per  cent  allowance  on  the  increase  only, 
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up  to  a  certain  figure,  and  a  sliding  scale  allowance  for  large 
gains,  then  it  would  appear  fair  that  the  starting  point  would 
be  an  allowance  for  a  purchase  volume  equal  to  the  previous 
year’s  purchases,  and.  if  it  so  happened  that  the  dealer  only 
purchased  75  per  cent  in  volume  as  compared  with  the  previous 
season,  then  possibly  it  might  be  well  to  compensate  him  IV^ 
per  cent  on  his  total  purchases,  and,  if  his  purchases  fell  short 
50  per  cent  of  the  previous  year,  then  possibly  1  per  cent  might 
be  allowed  in  this  case.  Don’t  believe  that  any  fair-minded 
buyer  would  expect  any  allowance  for  a  reduced  volume  beyond 
this  point.” 

New  Coast  Chain — Organization  of  MacMarr  Stores,  Inc.,  of 
Maryland,  to  finance  the  acquisition  of  15  independent  grocery 
chains  operating  in  the  Pacific  Coast  States,  is  announced  by 
Ross  McIntyre,  president  of  the  new  company.  A  total  of  402 
grocery  stores  is  included  in  the  properties  involved,  with  com¬ 
bined  sales  of  $21,700,000  and  net  profits  of  $600,000  shown  in 
1928.  The  total  will  be  increased  to  800  by  July  1  as  additional 
chains  already  are  under  contract.  The  companies  w'hich  have 
already  joined  the  group  are  International  Sales  &  Produce  Co., 
Marr’s,  Stone’s  Cash  Stores,  Inc.,  Consolidated  Stores,  Inc., 
Western  Piggly-Wiggly  Co.,  La  Grange  Grocery  Co.,  MacLean 
Brothers,  Inc.,  Eagle  Stores,  Inc.,  and  Piggly-Wiggly  Company 
of  San  Joaquin  Valley.  The  companies  operate  grocery  stores 
in  California,  Washington,  Oregon,  Idaho  and  Montana.  Ac¬ 
cording  to  reports  from  San  Francisco,  Mutual  Stores,  Inc., 
operating  350  grocery  and  meat  markets,  is  expected  to  be  taken 
over  by  the  new  Coast  combine. 

According  to  reports  in  financial  circles  which  hitherto  have 
specialized  in  chain  store  financing,  it  is  considered  probable 
that  further  consolidations  of  chain  grocery  organizations  will 
bo  witnessed  in  the  Pacific  Coast  territory  during  the  balance 
of  the  year.  There  are  a  large  number  of  small  independent 
chain  organizations  operating  in  the  Far  West,  and  while  there 
have  been  a  numer  of  important  mergers  within  the  past  year, 
there  is  still  plenty  of  room  for  further  consolidation  of  opera¬ 
tions  in  the  field,  it  is  said.  In  some  quarters  of  the  trade  the 
belief  is  expressed  that  one  or  two  of  the  large  groups  now  mak¬ 
ing  a  bid  for  supremacy  may  be  expected  to  enter  the  Pacific 
Coast  territory  in  a  larger  way  within  the  next  year  or  so 
through  the  acquisition  of  existing  chain  groups,  as  well  as  the 
establishment  of  additional  new  units  in  their  own  chains.  Chain 
grocery  stores  came  into  their  own  in  a  large  way  on  the  Pacific- 
Coast  several  years  ago,  when  the  chain  operators  finally  suc¬ 
ceeded  in  obtaining  recognition  as  legitimate  wholesale  buyers. 
Previous  to  that  time  the  Pacific  Coast  was  the  only  part  of  the 
country  where  independent  grocery  distributors  had  succeeded 
in  forcing  manufacturers  to  withhold  such  recognition  from  -the 
chains,  and  a  large  part  of  the  chain  buying  was  being  given  to 
wholesale  grocers. 

Wholesalers  to  Convene — The  Chamber  of  Commerce  of  the 
United  States  has  invited  wholesale  grocers  in  all  parts  of  the 
country  to  attend  the  final  sessions  of  the  National  Wholesale 
Conference  at  the  Chamber’s  headquarters,  Washington,  D.  C., 
April  26  and  27,  and  also  a  round-table  conference  on  the  sub¬ 
ject  of  Mass  Merchandising  in  the  ballroom  of  the  Mayfiower 
Hotel,  in  Washington,  May  1,  at  2  P.  M.  The  round-table  con¬ 
ference  is  to  be  held  in  connection  with  the  annual  meeting  of 
the  United  States  Chamber  of  Commerce.  The  meetings  of  the 
National  Wholesale  Conference  take  place  immediately  preced¬ 
ing  the  annual  meeting  and  are  the  culmination  of  gatherings 
held  in  previous  years.  Reports  will  be  received  from  commit¬ 
tees  on  the  following  subjects:  (1)  Wholesalers’  Functions  and 
Services;  (2)  Economic  Factors  Affecting  Wholesaling;  (3) 
Business  Analyses;  (4)  Credit,  Sales  Terms  and  Collections. 

Grocery  Jobbers  Here  to  Stay — The  Wall  Street  Journal  in  a 
recent  issue  said:  “It  is  the  expressed  opinion  of  Albert  H. 
Berry,  of  Mexia,  Texas,  recently  elected  president  of  the  Texas 
Wholesale  Grocers’  Association,  that  the  wholesale  grocery  trade 
will  continue  for  an  indefinite  time  to  occupy  an  important  posi¬ 
tion  in  the  business  life  of  this  country,  notwithstanding  the 
inroads  which  the  chain  grocery  system  of  distribution  is  mak¬ 
ing  upon  the  retail  trade.  Because  of  his  service  as  an  agency 
of  concentration  of  foodstuffs  in  carload  lots,  and  distributing 
them  to  the  retail  grocer  as  he  desires  them,  the  wholesale 
grocer  has  an  important  place  in  the  food  trade,  and  is  here  to 
stay,”  Mr.  Berry  said.  “Competition  in  wholesale  trade  is  closer 
than  it  ever  has  been  before,  but  on  the  other  hand,  distribution 
is  easier  because  of  better  transportation  and  improved  roads 
and  automobiles.  As  a  facility  of  economy  the  wholesale  grocer 
is  important  in  the  food  distribution  system.  The  difference  in 
the  less-than-carload  rate,  and  the  carload  rate  of  freight  on 
products  represents,  in  many  cases,  more  than  the  profit  of  the 
wholesaler  in  handling  foods.  These  conditions  will  always  pre¬ 
vail,  and  the  wholesaler  is  here  to  stay.  There  may  not  be  as 
many  wholesalers  in  a  given  territory  when  the  adjustment  is 


over,  but  the  wholesaler  is  a  permanent  fixture.  As  a  matter  of 
fact,  fewer  wholesale  concerns  to  a  town  would  mean  a  saving 
to  the  ultimate  consumer  because  of  the  reduced  overhead  per 
item.” 

FOREIGN  TRADE  OPPORTUNITY  SECTION 


Further  information  is  available  at  the  Bureau 
and  its  District  and  Co-operative  offices  to  duly 
roistered  American  firms  and  individuals  upon 
written  request  by  Opportunity  Number. 

Foreign  Trade  Opportunities  Available  This  Week 

T.  0.  No.  36880 — Canned  fruits  and  vegetables,  Am¬ 
sterdam,  Netherlands — Agency. 

T.  0.  No.  36840 — Canned  fruits,  Cardiff,  Wales — 
Agency. 

T.  0.  No.  36839 — Dried  apples  and  prunes,  dried 
apricots,  Oslo,  Norway — Agency. 

T.  0.  No.  36833 — Canned  vegetables,  fish,  pickles, 
fruits,  dried  fruits — Sao  Paulo,  Brazil — Agency. 

T.  0.  No.  36831 — Canned  and  dried  fruits,  Copenha¬ 
gen,  Denmark — Agency. 

T.  0.  No.  36828 — Canned  fruit  and  sea  products, 
Cairo,  Egypt — Agency. 

T.  O.  No.  36825 — Dried  fruit,  Milan,  Italy — Agency. 
T.  0.  No.  36816 — Dried  California  plums,  Magde¬ 
burg,  Germany — Purchase. 

T.  0.  No.  36834 — Canned  fish  and  canned  vegeta¬ 
bles,  Hamburg,  Germany — Agency. 

T.  0.  No.  36832 — Canned  and  dried  fruits,  canned 
salmon  and  pilchards,  Antwerp,  Belgium — Agency. 

T.  0.  No.  36823 — Canned  foods,  such  as  sardines, 
salmon,  vegetables,  soup,  fruits,  etc.,  Alexandria, 
Egypt — Purchase  of  agency. 

T.  0.  No.  36821 — Canned  sprats,  also  canned  fruits, 
and  canned  salmon,  lobster  and  crayfish,  Antwerp,  Bel¬ 
gium — Purchase  or  agency. 

T.  0.  No.  36814 — Canned  salmon,  Swansea,  Wales — 
Purchase  or  agency. 

T.  0.  No.  36957 — Large  sized,  mild  cured  salmon 
(pickled  in  brine) ,  Oslo,  Norway — Purchase  or  agency. 


Too  Late  To  Classify 


FOR  SALE— Tomato  Plants.  Marglobe,  Bonny  Best, 
Baltimore,  Stone,  etc.,  now  ready.  Prompt  ship¬ 
ments  or  will  book  for  deferred  shipments.  We 
guarantee  good  strong  plants,  well  packed  to  reach 
you  in  good  condition.  Cabbage,  pepper  and  Sweet 
Potato  Plants  for  sale  also. 

J.  P.  Council  Co.,  Franklin,  Va. 

FOR  SALE— Tomato,  Cabbage,  Pepper  and  Sweet  Pota¬ 
to  Plants.  Write  or  wire  for  prices,  stating  varieties 
and  quantities  wanted.  Shipped  safety  anywhere. 
Whole  Plant  Co.,  Thomasville,  Ga. 

- -  -  - - - - 

' 

THE  BOOK  YOU  NEED  !  ! 

Complete  Course  in  Canning.” 

5fh  Edition  386  Pages  Price  $10.00 

Published  by  THE  CANNING  TRADE. 


April  8,  1929 
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PHILLIPS  SALES  CO.  Inc. 

BROKERS  and  COMMISSION 

Canned  Foods  and  Canners*  Supplies 

Located  in  the  heart  of  Maryland’s  great  packing  industry. 
Brokers  and  representatives  desired  in  all  markets. 
Packers’  accounts  solicited. 

CAMBRIDGE,  MD.  U.  S.  A. 


391-399  WEST'SPRING  STREET 


THOM.  A.  SCOTT  manaqcr  or  tmc  i.iouioatcoY  GEMT 

V  CMISHOCM'SCOTT  CO.  J 


GOOD  WILL  thru  Confidence — BLOOD  TELLS** 


The  growing  of  seeds  as 
much  or  perhaps  more  so  than  in 
most  any  other  business  must  be 
founded  on  confidence. 

Confidence  in  the  men  with 
whom  you  deal— their  knowledge, 
their  experience  and  their  method 
of  doing  business. 

The  basis  of  good  seed  stock 
is  the  breeding  grounds. 

Hybridizing  such  as  you  see 
being  done  in  this  picture  requires 
scientific  knowledge,  fine  skill  and 
infinite  patience.  Thousands  of 
these  “crosses”  are  made  annual¬ 
ly  on  our  Idaho  Ranch. 


PEAS-BEANS 


ROGERS  BROS.  SEED  CO. 

BREEDERS  and  GROWERS 

CHICAGO,  ILL. 


SWEET  CORN 
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String  Beans 

Lima  Beans 

Don’t  fail  to 
Inoculate  your 
Seed  Peas. 

Make  sure  with  our 

Super  Yield  Cultures 

Strasburger  &  Siegel 

CHEMISTS  &  BACTERIOLOGISTS 
15  S.  Gay  St.  Baltimore,  Md. 


Csuiners  Exchange 
Subscribers  | 

at 

Warner  Inter-lnsurance 

j 

Bureau 

I 

Fire  Insurance 

for  the  Canning  Industry  at  \ 

an  average  of  60c  below  the  \ 

usual  rates. 

\ 

LANSING  B.  WARNER  Incorp. 

155  E^st  Superior  Street 
Chicago,  Illinois 


A  HAND  or  POWER 

OPERATED 

DOUBLE-SEAMER  c 

with  all  the  strength  and 
perfection  of  the  automatic 
machines. 


We  have  not  cheapened  it  because 
it  is  hand  driven.  It  has  cut  steel 
gears,  seaming  rolls  mounted  on 
ball-bearings.  Equipped  with  both 
pulley  and  crank. 


CAMERON  CAN  MACHINERY  CO. 

240  North  Ashland  Avenue,  Chicago,  U.  S.  A. 
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Peas  Thoroughly  Washed 
Quality  Improved 

Baltimore,  Aug.  1st.  1928 

We  take  pleasure  in  recommending  your  Hydro- 
Geared  Pea  Grader,  which  we  installed  at  one 
of  our  plants  for  our  Pea  Pack  this  season. 

It  is  quite  an  improvement  over  any  Grader  we 
have  ever  operated,  and  we  are  more  than 
pleased  with  the  results.  In  addition  to  satis¬ 
factory  grading  and  capacity,  we  believe  the 
continuous  application  of  water  during  the  entire 
operation,  materially  improves  the  peas. 

Gibbs  Preserving  Co. 

Oscar  T.  Sewell 

The  Hydro-Geared 
Pea  Grader 

IVrite  for  circular 

The  Sinclair-Scott  Company 

Wells  and  Patapsco  Sts. 

Baltimore,  Md. 


Servins  the  Industry  Since  1907 


ALBERT  T.  BACON  &  CO. 

Certified  Public  Accountants 

76  William  Street 

NEW  YORK 


208  S.  La  Salle  Street 
Chicago 


Southern  Building 
Washington 
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GAM  SB'S 

ATTRACTIVE 

LABELS 


Gamse  Can  Labels  are  “Better” 
Labels. 


H.GAMSESBRO. 

L,ifho gopher's 

GAMSEBUILDING 

BALTIMORE  MARYLAND 
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CANNERS  SEED  PEAS 

Our  seed  peas  are  grown  under  the  personal 
supervision  of  members  of  our  firm  in  the  Paci¬ 
fic  Northwest  where  climatic  conditions  are 
most  favorable  for  high  vitality. 

**OlJR  SEEDS  GROW  FRIENDS** 

WRITE  FOR  FUTURE  CONTRACT  PRICES 

Washburn-Wilton  Seed  Co. 

Moscow,  Idaho 


WAREHOUSING 

Field  and  Metropolitan  warehousing,  the  first 
merging  into  the  latter  if  desired. 

FINANCING 

Loans  arranged  thro’  affiliated  organization  at  lowest 
rates  consistent  with  collateral  available. 

SERVICE 

General  information,  available  thro’  wide 
spread  contacts  with  producers  and  consum¬ 
ers.  a  service  we  offer  to  clients. 

GUARDIAN  WAREHOUSING  COMPANY 
222  West  Adsuns  Street 
Chlcsigo. 
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HIGH  SPEED  AUTOMATIC 
CAN  MAKING  MACHINERY 

The  No’Spill  Sealer 

**BlisS'Pacific**  No.  81  Double  Seamer 

This  high  speed  machine  is  ar¬ 
ranged  for  both  can  shop  and  can¬ 
nery.  It  seals  cans  with  a  remark¬ 
able  absence  of  spills,  jams  or  tie 
ups.  Arranged  with  marking  de¬ 
vice  if  desired.  In  successful  oper¬ 
ation  for  a  number  of  years  these 
machines  have  demonstrated 
their  superiority.  Details  on  re¬ 
quest. 


Builders  of  the  300  a  minute  line 

E.  W.  BLISS  CO. 

c  _ /  Detroit,  Cleveland,  Chicago,  Cincinnati, 

Sales  Offices  |  Philadelphia,  New  Haven,  Rochester 


0  SMILE  AWHILE 

H  Thmrm  it  a  aaving  gract  in  a  mtmc  of  humor. 

0°  Ralax  your  mind— ond  your  body.  You'll  bo  bottor  montolly, 
phyaioally— ond  finonoially 

n  Sond  in  YOUR  contribution 

o  Ail  oro  woloomo. 


BOTH  KINDS 

Daughter — Do  you  know  what’s  become  of  my  lip¬ 
stick  ? 

Mother — I  think  father  has  it  out  in  the  chicken 
room.  He  said  he  wanted  to  brighten  up  those  show 
birds  a  bit. — Boston  Post. 


OH! I  SEE 

Professor — Your  pneumatic  contrivance  has  ceased 
to  function. 

Motorist — Er — what  ? 

Professor — I  say  your  tubular  air  container  has  lost 
its  rotundity. 

Motorist — I  don’t  quite - 

Professor — The  cylindrical  apparatus  which  sup¬ 
ports  your  vehicle  is  no  longer  inflated. 

Motorist — But - 

Professor — The  elastic  fabric  surrounding  the  circu¬ 
lar  frame  whose  successive  revolutions  bear  you  on¬ 
ward  in  space  has  not  retained  its  pristine  roundness. 

Small  Boy — Hey,  Mister,  you  got  a  flat  tire. — Public 
Service. 


All  Products  cooked  SUCCESSFULLY,  ONLY 
in  RETORTS—  No  Breakdowns! 

IMPROVED  STEEL  PROCESS  RETORT. 
Constructed  to  use  either  dry  steam  or  open  bath 
process. 


1404-1410 


THAMES  STREET 
BALTIMORE  •  MO. 

SUCCESSORS  TO 

GEO.W. 


MADE 
I  BY 


t 

ZASTROW 
MACHINE  CO. 

INC. 


“Gimme  some  scrambled  eggs,  cutie.” 

“Don’t  get  fresh  or  I  won’t  serve  you.” 

“You  gotta  serve  me;  the  sign  outside  says  so.” 
“What  sign?” 

“Fresh  eggs  served  here.” — Gargoyle. 


GENEROUS 

“That’s  some  pup.  He’s  the  most  hospitable  dog  in 
the  country.” 

“What  do  you  mean — hospitable?” 

“Why,  he’d  give  you  a  bite  any  old  time.” — Canton 
Repository. 


FORCEFUL  LEARNING 

It  was  a  Pike  County  woman,  according  to  the  “Right 
Way,”  who  indicted  a  note  to  the  teacher  concerning 
the  punishment  of  her  young  hopeful.  The  note  ran 
thus : 

“Dear  Miss :  You  rite  me  about  whippen’  Sammy.  I 
hereby  give  you  permission  to  beat  him  up  any  time  it 
is  necessary  to  learn  his  lesson.  He  is  just  like  his 
father,  you  have  to  learn  him  with  a  club.  Pound  nol¬ 
edge  into  him.  I  want  him  to  get  it  and  don’t  pay  no 
attention  to  what  his  father  says;  I’ll  handle  him. — 
Haysco  Spigot. 


Johnny  had  seen  his  mother  measure  a  yard  by  hold¬ 
ing  one  end  to  her  nose  and  the  other  at  arm’s  length. 
One  day  he  came  running  in  with  a  piece  of  rope. 
“Here,  mother,”  he  said,  “smell  this  and  see  how  long 
it  is.” 


BRIGHT 

Smartless — I’ve  invented  a  machine  to  tell  fresh 
eggs. 

Smarter — Tell  them  what? — Detroit  News. 
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WHERE  TO  BUY 

the  Machinery  and  Supplies  you  need,  and  the  Leading  Houses  that  supply  them. 
Consult  the  advertisements  for  details. 


accountants,  Certiaed,  Public. 

Albert  T.  Bacon  &  Co.,  Chicago. 

ADHESIVES,  Pastes  and  Guns.. 

Fred  H.  Knapp  Co..  Ridgewood.  N.  J. 

adjuster,  for  Chain  Devicoa. 

Hamachek  Mach.  Co.,  Kewaunee.  Wis. 

Apple  Paring  Machines.  See  Paring  Mach. 

BASKETS,  Picking. 

Planters  Mfg.  Co.,  Portsmouth,  Va. 

Swing  Bros.,  Ridgely,  Md. 

bean  snipper. 

Chisholm-Ryder  Co..  Niagara  Falls,  N.  Y. 


beet  machinery. 

\yars  Mach.  Co.,  Salem,  _N.  J. 

A.  K.  Robins  &  Co.,  Baltimore. 

Baskets.  Wire,  Scalding,  Picking,  etc.  See  Can- 
nery  Supplies. 

BELTS,  Carrier,  Rubber,  Wire,  etc. 

La  Porte  Mat  and  Mfg.  Co.,  La  Porte,  Ind. 

Bean  Cleaners.  See  Clean  and  Grad.  Mach. 
Beans,  Dried.  See  Pea  and  Bean  Seed. 


BLANCHERS,  Vegetable  and  Fruit. 
Ayars  Mach.  Co.,  Sal^,  N.  ^ 
Berlin-Chapman  Co^  Berlin,  Wis. 
Huntley  Mfg.  Co..  Brocton,  N.  Y, 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague  Sells  Corp.,  Chicago. 

Blowers,  Pressure.  See  Pumps. 


BOILERS  AND  ENGINES,  Steam. 
Edw.  Renneberg  &  Sons  Co.,  Baltimore. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Slaysman  &  Co.,  Baltimore. 


BOOKS,  on  Canning,  Formula,  Etc. 

A  Complete  Course  in  Canning. 

How  to  Buy  and  Sell  Canned  Foods. 

A  History  of  the  Canning  Industry. 

The  Almanac  of  the  Canning  Industry. 

All  published  by  The  Canning  Trade,  Baltimore. 


Bottle  Caps.  See  Caps. 

Bottle  Cases,  Wood.  See  Boxes.  Crates. 

Bottle  Corking  Machines.  See  Bottlers  Mchy. 


BOTTLES.  Tumblers,  Glassware. 

BOTTLERS’  MACHINERY. 

Avars  Mach.  Co.,  Salem,  N.  J. 

Edw.  Ermold  Co.,  New  York  City. 

Bottle  Screw  Caps.  See  Caps. 

BOX  (Corrugated)  SEALING  MACHINES. 

A.  K.  Robins  &  Co..  Inc.,  Baltimore. 

Boxes,  Corrugated  Paper.  See  Cor.Paper  Prod. 
BOXES,  Lug.  Field,  Metal. 

Berlin-Chapman  Co.,  Berlin,  Wis. 


BOXING  MACHINES. 

Fred  H.  Knapp  Co.,  Ridgewood,  N.  J. 

A,  K.  Robins  &  Co.,  Baltimore. 

Westminster  Machine  Works,  Westminster,  Md. 


BROKERS. 

Howard  E.  Jones  &  Co.,  Baltimore. 

Thomas  J.  Meehan  &  Co.,  Baltimore. 

Phillips  Sales  Co.,  Cambridge,  Md. 

Buckets  and  Pails,  Fiber.  See  Corr.  Paper 
Products. 

Buckets  and  Pails,  Metal.  See  Enameled  Buckets. 
Buckets,  Wood.  See  Cannery  Supplies. 

BURNERS.  Oil.  Gas,  Gasoline,  etc. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

BY-PRODUCTS.  Machinery. 

F.dw.  Rennehurg  &  Sons  Co.,  Baltimore. 

Cabbage  Machinery.  See  Kraut  Mchy. 

CANNERS,  Fruits  and  Vegetables,  ete. 
California  Packing  Corp.,  San  Francisco. 

CAN  COUNTERS. 

Ams  Machine  Co.,  Max,  New  York  City. 

Ayars  Mach.  Co.,  Salem,  N.  J. 

Can  Conveyors.  See  Conveyors  and  Carriers. 
Can  Fillers.  See  Filling  Machines. 

CAN  MAKERS’  MACHINERY. 

Ams  Machine  Co.,  Max,  New  York  City. 

E.  W.  Bliss  &  Co.,  Brooklyn,  N.  Y. 

Cameron  Can  Mchy.  Co.,  Chicago. 

Slsvsman  &  Co.,  Baltimore. 

Can  Markers.  See  Stampers  and  Markers. 

CAN  SEALING  COMPOUNDS. 

Ams  Machine  Co.,  Max,  New  York  City. 

CAN  WASH’NG  MATERIALS 
Oakite  Products,  Inc.,  New  York. 


CANS.  Tin,  All  Kinds. 

American  Can  Co.,  New  York. 

Continental  Can  Co.,  New  York  City. 

Heekin  Can  Co.,  Cincinnati,  O. 

Metal  Package  Corp.,  New  York-Baltimore. 

Phel^  Can  Co.,  Baltimore. 

Phillips  Can  Co.,  Cambridge.  Md. 

CANNERY  SUPPLIES. 

Ayars  Mach.  Co.,  Salem,  N.  J. 

F.  H.  Langseakamp  Co.,  Indianapolis. 

A_.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sinclair-Scott  Co.,  Baltimore. 

SIa3rsman  &  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Can  Stampers.  See  Stampers  and  Markers. 
CAPPING  MACHINES,  Soldering. 

Ayars  Mach.  Co.,  Salem,  N.  J. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Capping  Steels,  Soldering.  See  Cannery  Sup. 
CARRIERS  AND  CONVEYORS,  Gravity. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Cartons.  See  Corrugated  Paper  Products. 

Catsup  Machinery.  For  the  preparatory  work: 

see  Pulp  Mchy:  for  bottling:  see  Bot.  Mchy. 
Chain  Belt  Conveyors.  See  Conveyors. 

Chain  for  Elevating,  Conveying.  See  Conveyors. 
Checks,  Employers’  Time.  See  Stencils. 

Chutes,  Gravity,  Spiral.  See  Carriers. 

CIDER  AND  VINEGAR  MAKERS  SUPPLIES. 
CLEANERS  AND  CLEANSERS. 

J.  B.  Ford  Co.,  Wyandotte,  Mich. 

Oakite  Products,  Inc.,  New  York. 

CLEANING  AND  GRADING  MACHY.,  Fruit. 
Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

A.  K.  Robins  A  (lo.,  Inc.,  Baltimore. 
Sinclair-Scott  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Cleaning  and  Washing  Machines,  Bottle.  See 
Bottlers’  Machinery. 

Cleaning  Machines,  Can.  See  Can  Washers. 

CLOCKS,  Process  Time. 

Ayars  Mach.  Co.,  Salem,  N.  J. 

Sprague-Sells  Corp.,  Chicago. 

CLOSING  MACHINES.  Open  Top  Cans. 

Ams  Machine  Co.,  Max,  New  York  City. 

E.  W.  Bliss  Co.,  Brooklyn,  N.  Y. 

Cameron  Can  Mchy.  Co.,  Chicago,  HI. 

Slaysman  A  Co.,  Baltimore. 

Coils,  Copper.  See  Copper  Coils. 

Condenied  Milk  Canning  Machinery.  See  Milk 
Condensing  Machinery. 

CONVEYORS  AND  CARRIERS,  Canners. 
Berlin-Chanman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y, 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Chicago. 

COOKERS,  Continuous,  Agitating. 

Ayars  Mach.  Co..  Salem,  N.  J. 

Berlin-Chanman  Co.,  Berlin,  Wis. 

Sprague-Sells  Corp.,  Chicago. 

Cookers,  Retort.  See  Kettles,  Process. 
COOLERS,  Continuous. 

Berlin-Chaoman  Co.,  Berlin,  Wis. 

Sprague-Sells  Corp.,  Chicago. 

COPPER  COILS,  for  Tanka. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  H.  I.angsenkamp  Co.,  Indianapolis. 

A.  K.  Robins  A  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Copper  Jacketed  Kettles.  See  Kettles,  Copper. 
CORKING  MACHINES. 

Edw.  Ermold  Co.,  New  York  City. 

CORN  COOKER-FILLERS. 

Avars  Machine  Co.,  Salem,  N.  J.  . 
Berlin-Chapman  Co.,  Berlin,  Wis. 

Morral  Bros.,  Morral,  Ohio. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Chicago. 

CORN  CUTTERS. 

Berlin-Chapman  Co..  Berlin,  Wis. 

Morral  Bros.,  Morral,  Ohio. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Chicago. 

CORN  SHAKERS. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co..  Berlin,  Wis. 

Huntley  Mfg.  Co.,  Brocton.  N.  T. 


CORN  HUSKBRS  AND  SILKBRS. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

Morral  Bros.,  Morral,  Ohio. 

Sprague-Sells  Corp.,  Chicago. 

United  Company,  Baltimore. 

Corn  Mixers  and  Agitators.  Sea  Corn  Cooker 
F’ilers. 

CORRUGATED  PAPER  PRODUCTS  (Boxes. 

Bottle  Wrappers,  etc.). 

Counters.  See  Can  Counters. 

Countershafts.  See  Speed  Reg.  Devices. 

CRANES  AND  CARRYING  MACHINES. 

A-  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Sinclair-Scott  Co.,  Baltimore. 

Sprague-Sells  Corp.,  (Chicago. 

CRATES,  Iron  Process. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Edw.  Renneberg  A  Sons  Co.,  Baltimore. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Cutters,  Corn.  See  Corn  Cutters. 

Cutters,  Kraut.  See  Kraut  Machinery. 

Cutters,  String  Bean.  See  String  Bean  Mchy. 

CULTURES,  Inoculation. 

Strasburger  A  Siegel,  Baltimore. 

Urbana  Laboratories,  Urbana,  Ill. 

DECORATED  TIN  (for  Cans.  Caps,  etc.). 
American  Can  Co.,  New  York. 

Continental  Can  Co.,  New  York  City. 

Dies,  Can.  See  Can  Makers’  Mchy. 

Double  Seaming  Machines.  See  Closing  Mach. 

DRYEIRS,  Drying  Machinery. 

Edw.  Renneburg  A  Sons  Co.,  Baltimore. 

Slaysman  A  Co.,  Baltimore. 

Employers’  Time  Checks.  See  Stencils. 

ENAMELED  BUCKETS,  PAILS,  Etc. 

F.  H.  Langsenkamp  Co.,  Indianapolis. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Engines,  Steam.  See  Boilers  and  Engines. 
Enamel-Lined  Kettles.  See  Tanks. 

EVAPORATING  MACHINERY. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Edw.  Renneberg  A  Sons  Co.,  Baltimore. 

EXHAUST  BOXES 
Ayars  Machine  Co.,  Salem,  N.  J. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Factory  Stools.  See  Stools. 

Factory  Supplies.  See  Cannery  Supplies. 

FACTORY  TRUCKS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

FIBRE  CONTAINERS  for  Feed  (not  hermetic¬ 
ally  sealed). 

American  Can  Co.,  New  York. 

Continental  Can  Co.,  New  York. 

FIBRE  PRODUCTS,  Boxes,  Boxboards,  Etc. 
Fillers  and  Cookers.  See  Corn  Cooker-Fillers. 
Filling  Machines,  Bottles.  See  Bottlers’  Mchy. 

FILLING  MACHINES,  Can. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y 
F.  H.  Langsenkamp  Co.,  Indianapolis. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 
Sinclair-Scott  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Filling  Machine,  Syrup.  See  Syruping  Mach. 

FINANCING  AND  WAREHOUSING. 

Guardian  Warehousing  Co.,  Chicago. 

Wakem  A  McLaughlin,  Inc.,  Chicago. 

FINISHING  MACHINES,  Catsup,  Etc. 

F.  H.  Langsenkamp  Co.,  Indianapolis. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Chicago. 

Friction  Top  Cans.  See  Cans,  Tin. 

Fruit  Graders.  See  Clean.  A  Grad.  Mchy.,  Fruit. 
Fruit  Parers.  See  Paring  Machines. 

FRUIT  FITTERS  AND  SEEDERS. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

Fruit  Presses.  See  Cider  Makers’  Machinery. 
Gasoline  Firepots.  See  Cannery  Supplies. 

GENERAL  AGENTS  for  Machinery  Mfrs. 
Berlin-Chapman  Co.,  Berlin.  Wis. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Chicago. 

Generators,  Electric.  See  Motors. 
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GLASS-LINED  TANKS. 

Sprague-Sells  Corp.,  Chicwo. 

Governors.  Steam.  See  Power  Plant  Equipment. 
Gravity  Carriers.  See  Carriers  ^  Conveyors. 
Green  Corn  Buskers,  HmIhot. 

Green  Pea  Cleaners.  See  Clean,  and  Gra^  JMny. 

Hoistiner  and  Carrying  Machine^  See  Cranes. 
Hullers  and  Viners.  See  Pea  Hmlers. 

Buskers  and  Silkers.  See  Com  Buskers. 
INOCULATION,  for  peas,  etc. 


Strasberger  &  Siegel,  Baltimore. 
Urbana  Laboratories,  Urbana,  Ill. 


INSURANCE.  Canners*. 

Canners’  Exchange,  Lansing  B.  Warner,  Chicago, 
Jacketed  Kettles.  See  Kettles,  Copper. 
JACKETED  PANS,  Steam. 

F.  H.  Langsenkamp  Co.,  Indianax»olis. 
Sprague-Sells  Corp.,  Chicago. 

KETTLES.  Copper,  Plain  or  Jacketed. 

F.  B.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Chicaim-  t  i 

Kettles.  Enameled.  See  Tanks,  Glass-Lined. 


KETTLES.  Process. 

Ayars  Machine  Co.,  Salem,  N.  J. 
Berlin-Chapman  Co..  Berlin,  Wi^ 

Edw.  Renneburg  &  Sons  Co.,  Baltimore. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Chicago. 

Zastrow  Mach.  Co.,  Baltimore. 


KNIVES,  Miscellaneous, 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

KRAUT  CUTTERS. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

LABELING  MACHINES. 

Edw.  Ermold  Co..  New  York  City. 

Fred  B.  Knapp  Co.,  Ridgewood,  N.  J. 

Morral  Bros.,  Morral,  Ohio. 

Sprague-Sells  Corp.,  Chicago. 

LABEL  manufacturers. 

B.  Gamse  &  Bro.,  Baltimore. 

R.  J.  Kittredge  &  Co.,  Chicago. 

National  Color  Printing  Co.,  Baltimore.  Md. 
Piedmont  Label  Co.,  Bedford,  Va, 

Simpson  &  Doeller  Co.,  Baltimore. 

Stecher  Litho.  Co.,  Rochester,  N.  Y. 

U.  S.  Printing  and  Litho.  Co.,  Cincinnati. 

LABORATORIES,  for  Analyses  of  Goods.  Etc. 
National  Canners  Assn.,  Washington,  D.  C. 
Strasburger  &  Siegel,  Baltimore. 

LIMA  BEAN  RUBBERS. 

The  Scott  Viner  Co.,  Columbus,  O. 

Markers,  Can.  See  Stampers  and  Markers. 
Marmalades,  Machinery.  See  Pulp  Machinery. 

MILK  CENDENSING  AND  CANNING  MCHY. 
Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Molasses  Filling  Machine.  See  Filling  Mach. 
OAKITE,  Cleaner. 

Oakite  Products,  Inc.,  New  York. 


OYSTER  CANNERS’  MACHINERY. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

Edw.  Renneburg  &  Sons  Co.,  Baltimore. 

A.  K.  Robins  &  Co..  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Chicago. 

Packers’  Cans.  See  Cans. 

Pails,  Tubs,  etc..  Fibre.  See  Fibre  Conts. 
Paper  Boxes.  Sm  Corrug.  Paper  Products. 


PARING  MACHINES. 


Sinclair-Scott  Co.,  Baltimore 
PASTE.  CANNERS’. 

Edw.  Ermold  Co.,  New  York  City. 

F.  B.  Knapp  Co..  Ridgewood,  N.  J. 

A.  K.  Robins  &  Co.,  Ine,  Baltimore. 

PEA  AND  BEAN  SEED. 

Associated  Seed  Growers,  Inc.,  Mew  Baven,  Conn. 
Gallatin  Valley  Seed  Co.,  Bozeman,  Mont. 

D.  Landreth  Seed  Co.,  Bristol,  Pe 
J.  B.  Rice  Seed  Co.,  Cambridge,  N.  Y. 

Rogers  Bros.  Seed  Co.,  Chicago. 

Washbum-Wilson  Seed  Co.,  Moscow,  Idaho. 

PEA  CANNERS’  MACHINERY. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

F.  Bamachric  Mach.  Co.,  Kewaunee,  Wis. 

Buntley  Mfg.  Co.,  Brocton,  N.  Y. 

A.  K.  Robins  &  Co.,  Ine.,  Baltimore. 
Sinclair-Scott  Co.,  Baltimore. 

Sprague-Sells  Corp..  Chicago. 


PEA  HULLERS  AND  VINERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

F.  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

Scott  Viner  Co.,  Columbus,  Ohio. 

PEA  VINE  FEEDERS. 

Chisholm-Ryder  Co.,  Niagara  /'alls,  N.  Y. 

F.  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

Scott  Viner  Co.,  Columbus,  Ohio. 

PEELING  KNIVES. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Peach  and  Cherry  Pitters.  See  Fruit  Fitters. 

PEELING  MACHINES. 

A.  K.  Robins  &  Co..  Ine.,  Baltimore. 

Sinclair-Scott  Co.,  Baltimore. 

PEELING  TABLES,  Continuous. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin.  Wis. 

Huntley  Mfg.  Co.,  Broctou,  N.  Y. 

A.  K.  Robins  A  Ine.,  Baltimore. 

Sprague-Sells  Corp.,  Chieago. 

Perforated  Sheet  Metal.  See  Sieves  and  Screens. 
Picking  Boxes,  Baskets,  etc.  See  Baskets. 

Picking  Belts  and  Tables.  See  Pea  Can.  Mchy. 

PINEAPPLE  MACHINERY. 

Sprague-Sells  Corp..  Chicago. 

Zastrow  Machine  Co.,  Baltimore. 

Platform  and  Wagon  Scales.  See  Scales. 

Picking  Belts  and  Tables.  See  Pea  Machinery. 
Power  Presses.  See  Can  Makers’  Machinery. 

Power  Transmission  Machinery.  See  Power 
Plant  Equipment. 

PRESERVERS’  MACHINERY. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

PULP  MACHINERY. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  B.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co..  Inc.,  Baltimore. 

Sinclair-Scott  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

PUMPS,  Air,  Water,  Brine,  Syrup. 

Ams  Machine  Co.,  Max,  New  York  City. 

F.  H.  Langsenkamp  Co.,  Indianapolis. 

A.  K.  Robins  &  Co..  Ine.,  Baltimore. 

Slaysman  &  Co.,  Baltimore. 

Retort  Crates.  See  Kettles,  Process. 

Rubber  Stamps.  See  Stencils. 

Saccharometers  (syrup  testers).  See  Canry.  Sup. 

SALT  DISTRIBUTING  MACHINE. 

F.  H.  Langsenkamp  Co.,  Indianapolis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

SEALING  MACHINES,  Box. 

A.  K.  Robins  A  Co.,  Ine.,  Baltimore. 

Sanitary  Cleaner  and  Cleanser.  See  Cleaning 
Compounds. 

Sanitary  lopen  top)  Cans.  See  Cans. 

Sardine  Knives  and  Scissors.  See  Knives. 

SCALDERS,  Tomato,  Etc. 

Asrars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

F.  B.  Langsenkamp  Co.,  Indianapolis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Scalding  and  Picking  Baskets.  See  Baskets. 
Sealing  Machines,  Bottle.  See  Bottlers’  Mchy. 

SEEDS,  Canners’,  All  Varieties. 

Associated  Seed  Growers,  Ine.,  New  Baven,  Conn. 
Gallatin  Valley  Seed  Co.,  Bozeman,  Mont. 

D.  Landreth  Seed  Co.,  Bristol,  Pa. 

.T.  B.  Rice  Seed  Co.,  Cambridge,  N.  Y. 

Rogers  Bros.  Seed  Co.,  Chieago. 

Washbum-Wlison  Seed  Co.,  Moscow,  Idaho. 
Separators.  See  Pea  Canning  Mchy. 

Sealing  Machines,  Cans.  See  Closing  Machines. 

SHEET  METAL  WORKING  MACHINERY. 

Ams  Machine  Co..  Max,  New  York  City. 

E.  W.  Bliss  Co..  Brooklyn,  N.  Y. 

Cameron  Can  Mchy.  Co.,  Chicago,  BL 
Slaysman  &  Co.,  Baltimore. 

SIEVES  AND  SCREENS. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

Sinclair-Scott  Co.,  Baltimore. 

SILKING  MACHINES.  Com. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

Sprague-Sells  Corp.,  Chieago. 

Sorters,  Pea.  See  Cleaning  and  Grading  Mchy. 


SPEED  REGULATING  DEVICES  (for  Machines, 

Belt  Drives,  etc.). 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

Sinclair-Scott  (3o.,  Baltimore. 

Supply  House  and  General  Agents.  See  Gen¬ 
eral  Agents. 

STAMPERS  AND  MARKERS. 

Ams  Machine  Co.,  Max,  New  York  City. 
Chisholm-Ryder  Co.,  Niagara  Falls.  N.  Y. 

Steam  Jacketed  Kettles.  See  Kettles. 

Steam  Retorts.  See  Kettles,  Process. 

STENCILS,  Marking  Pots  and  Brushes,  Brass 
Checks,  Rubber  and  Steel  Type,  Burning 
Brands,  etc. 

A.  K.  Robins  &  Co.,  Ine.,  Baltimore. 

STIRRERS  FOR  KETTLES. 

F.  H.  Langsenkamp  Co.,  Indianapolis. 

Sprague-Sells  Corp.,  Chicago. 

STRING  BEAN  MACHINERY. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Burton  Cook  A  Co.,  Rome,  N.  Y. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

SYRUPING  MACHINES. 

Ayars  Machine  Co.,  Salem,  N.  J. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Tables,  Picking.  See  Pea  Canners’  Machinery. 

TANKS.  MeUI. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis. 

Slaysman  &  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

TANKS,  Glass  Lined,  Steel. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
Sprague-Sells  Corp.,  Chicago. 

TANKS,  Wooden. 

Sprague-Sells  Corp.,  Chieago. 

TELEPHONE.  TELEGRAPH,  Quick  Service. 
Amer.  Telephone  and  Telegraph  Co. — Everywhere. 
Testers,  Can.  See  Can  Makers’  Machinery. 

Ticket  Punches.  See  Stencils. 

TIN  PLATE. 

American  Sheet  and  Tin  Plate  Co.,  Pittsburgh. 

The  Mellingriffith  Co.,  Ltd.,  Cardiff,  So.  Wales. 

TOMATO  CANNING  MACHINERY. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

TOMATO  PEELING  MACHINE. 

A.  K.  Robins  &  Co.,  Ine.,  Baltimore. 

TOMATO  WASHERS. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

F.  H.  Langsenkamp  Co.,  Indianapolis. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

VACUUM  PANS.  Equipment. 

Variable  Speed  Countershafts.  See  Speed  Reg. 
VINERS  AND  HULLERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Frank  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

Scott  Viner  Co.,  Columbus,  Ohio. 

WAREHOUSING  AND  FINANCING. 

Guardian  Warehousing  Co.,  Chieago. 

Wakem  &  McLaughlin,  Ine.,  Chicago. 

Washers,  Bottle.  See  Bottlers’  Machinery. 

WASHERS,  Can  and  Jar. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin.  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

WASHERS,  Fruit,  Vegetable. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Huntley  Mfg.  Ca,  Brocton,  N.  Y. 

Scott  Viner  Co.,  Columbus,  O. 

Sprague-Sells  Corp.,  Chicago. 

Washing  and  Sliding  Baskets.  See  Baskets. 
Windmills  and  Water  Supply  Systems.  See 
Tanks,  Wood. 

Wrappers,  Paper.  See  Corrug.  Paper  Products. 
Wrapping  Machines,  Can.  See  Labding  Mach. 

WYANDOTTE.  Sanitary  Cleaner. 

J.  B.  Ford  Co.,  Wyandotte,  Mich. 


Increase  Your  Speed 


Slaysman  &  Company 

801-11  E.  Pratt  St. 

Baltimore,  Maryland. 


Very  simple  and  durable  having  no 
parts  to  get  out  of  order.  Can  be  at¬ 
tached  to  any  make  Body-Maker. 
The  saving  on  labor  alone  will  more 
than  pay  for  this  feeder  in  a  very  short 
time. 


[PATENTED.] 


By  Using 

^^Slaysman”  Automatic  Feeder 
on  your  Body-Maker 


This  feeder  will  pass  but  ONE 
body  at  a  time. 


Write  for  particulars. 


Dependable  Seed 

The  necessary  basis  of  a 

1 - QUALITY  PACK - * 

Plant  Breeding  Takes  Time  ^ 

as  well  as  experience,  judgment,  patience  and  money.  No  less  than 
ten  years,  more  frequently  twelve,  are  required  by  our  intensive 
method  of  breeding  to  produce,  from  our  original  single  plant  selec¬ 
tions  or  hybridizations,  the  seed  which  we  ship  our  canner  customers. 


There  are  quicker  methods,  but,  as  with  all  short-cuts,  the  time  sav¬ 
ed  is  at  the  expense  of  uniformity,  stability  and  general  quality  of  the 
seed,  and,  in  turn,  of  the  canning  crop  produced. 


A  SECTION  OF  ONE  OF  FOUR  IDAHO  PEA  BREEDING  FARMS 


800  ACRES  DEVOTED  TO  DEVELOPING  PURE-BRED  STOCK  SEEDS 
Peas  -  -  550  Acres  Beans  -  125  Acres 

Sweet  Corn  and  Small  Seeds  125  Acres 
Located  advantageously  for  the  production  of  hardy,  disease  free  seeds. 

The  Names 

CLARK  —  ALLAN  —  KEENEY 
are  synonymous  with 

HIGH  STANDARDS  and  DEPENDABLE  STOCKS 

ASSOCIATED  SEED  GROWERS,  INC. 

Wholesale  Seed  Growers 
NEW  HAVEN,  CONNECTICUT 

Branches  in  ten  western  states 


